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Wine library launches 
winefiles.org 


Bo Simons, Librarian 
Sonoma cael Wine Library 
Healdsburg, C 


re you a vineyard manager who 
wants recent references compar- 
ing Scott Henry and Smart 
yson trellising systems? Are 
you a wine marketer looking for arti- 
cles on niche marketing? Are you a 
winemaker preparing a talk on the ter- 
roir of your winery’s vineyards? 
Perhaps you're a publicist, newly 
hired by a winery association, seeking 
recent articles in national magazines, 
newspapers, or trade journals portray- 
ing the region and its wines. Maybe 
you’re a farm extension researcher 
who wants to learn as much as possible 
about the age of vines in the Anaheim 
Colony’s vineyards when Pierce’s dis- 
ease wiped out the Southern California 
grape industry in the 1880s. 

' All of these real world, wine informa- 
tion needs can be satisfied at a new web- 
based database called winefiles.org. It is 
a database of some 50,000 items 
divided into current and _ historical 
components derived from the clipping 
file of the Sonoma County Wine 
Library and the research index of wine 
historian and author Charles Sullivan. 


Need for practical technical 
and business wine information 
Many people think that the Internet 
and the World Wide Web have solved all 
their information problems. With high 
level, powerful search engines, they fig- 
ure that all the wealth of information on 
the web is at their command. However 
the power and vastness of the web do not 
help much when you want wine infor- 
mation of a technical or business nature. 
College professors and researchers 
have made indexes for the information 
that is contained in scholarly, peer- 
reviewed journals, such as American 
Journal of Enology & Viticulture and 
Microbiology Reviews. Researchers can 
pay a fee to commercial indexing com- 
panies to access the back files of jour- 
nals indexed in publications such as 
Food Science and Technology Abstracts. 


But there is another universe of 
focused technical and business infor- 
mation, useful to those in the wine 
industry, that is much more difficult to 
find. It is contained in the back issues of 
magazines such as Practical Winery & 
Vineyard, which publish useful articles 
of lasting value to the industry. Trying 
to get at that back-file of articles from 
such magazines, not to mention the 
newspapers, newsletters, brochures, 
and press releases that contain useful 
wine information, has been a tortuous, 
hit-and-miss activity until now. 


Winefiles.org and its structure 

Winefiles.org is a one-stop source for 
business and technical wine informa- 
tion at http://www.winefiles.org. Its 
file of 20,000 current items offers world- 
wide coverage, and the historical com- 
ponent, with 30,000 articles, covers 
California wine history from 1849 
through 1999. Both consist of citations 
(article information: title of article; 
author; name of magazine, journal, or 
newspaper; volume; number; date; 
pages) to wine articles in magazines, 
newspapers, and academic and trade 
journals. The current file contains sum- 
maries to more than half the articles. 

The Sonoma County Wine Library 
built the database, funded in part by 
the U. S. Institute of Museum and 
Library Services under the provisions 
of the Library Services and Technology 
Act, administered in California by the 
State Librarian. 

The project leveraged this grant 
money with significant backing from sev- 
eral wine industry groups, including the 
Russian River Valley Winegrowers, 
Sonoma County Grape Growers Asso- 
ciation, Sonoma County Wineries Asso- 
ciation, Sonoma County Wine Technical 
Group, Wine Business Program of 
Sonoma State University, and Wine 
Library Associates of Sonoma County. 

The project received enormous tech- 
nical help from the University of 
California, especially Roy Tennant of the 
California Digital Library and Janet 
Garey, Nancy Lin, and Giulia Hill at the 


Library Systems office at the Univer- 
sity of California at Berkeley. 


Visiting the site 

Trying to understand a web database 
by reading about it can be difficult. 
Make it easier by taking this article over 
to your computer and follow along. 

The welcoming screen offers key- 
word entry into the two databases, the 
Wine Files and the California Wine 
History Files. First, we will look at 
Wine Files. Most of the time, keyword 
searching is all you will need. By enter- 
ing a word or words in the search box 
and pressing the “keyword search” 
button, you are searching most of each 
record in the database and getting back 
the results, 10 items at a time. 

For example, if you are looking for 
articles on remote sensing, that new 
technology using a high-tech Geo- 
graphic Information System, simply 
type “remote sensing” in the search 
box and press “keyword search.” You 
will retrieve about 15 article citations 
and summaries of the articles, where 
they are available. 

If the full text of an article exists on 
the web, you'll find a link to it. The title 
of the article appears as a different 
color, and clicking on the title gets you 
to the full text of the article. 

Of the 15 articles retrieved for the key- 
words “remote sensing,” four have links 
to the full text. All but three have sum- 
maries. The summary may be a para- 
graph or two about the article written 
expressly for the project or an extract, that 
is, a block of text taken from the source 
document that serves as a summary of 
the article. More than half the articles in 
the Wine Files database have a summary. 


Document delivery 

It’s all very nice to know that the article 
exists, but what about getting the full text 
of the articles that are not available else- 
where on the Internet? If you live in 
Sonoma County, or if you work for a winery 
or vineyard or wine-related business that 
subscribes (pays dues) to the Sonoma County 
Wine Library, you may contact the library 
directly. To order copies of articles, contact 
the library at 139 Piper Street, Healdsburg, 
CA 95448, tel: 707/433-3772, fax: 707/433- 
7946; email: bo@sonomailib.ca.us. If you live 
outside Sonoma County or do not sub- 
scribe to the Wine Library, you may start 
the inter-library loan process at your local 
library. Be sure to include the record number. 
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Full-featured search 

Besides keyword searching, the web- 
site offers an option for a full-featured 
search. If you click on that option, you 
will move to a screen with a number of 
different index boxes. There, you can 
enter as many or as few search ele- 
ments as you wish, searching by key- 


words, author, article title, subject, pub- 
lication, year, abstract, area/region, 
wine/ varietal, appellation, business 
name, organization, and person. 

For example, suppose you want to 
access all the articles written by Millie 
Howie that appeared in Practical Winery 
& Vineyard. Put “Howie, Millie” in the 
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author box and “Practical Winery” in 
the publication field. For this search you 
get back 34 articles. You could also enter 
part of the name or title. 

Perhaps you remember only an 
author’s first name, Martin, and that the 
article had vine spacing in the title. Simply 
put “Martin” in the author field and 
“spacing” in the article title field, and up 
pops the article you only half remem- 
bered: “Vine Spacing Effects on Merlot 
Yield and Wine Quality,” which appeared 
in Wines & Vines in February 2000. 


California wine history files 

The historical component of the data- 
base comes from Charles Sullivan, who 
has been researching California wine his- 
tory for over 30 years. His books include 
Like Modern Edens, Napa Wine, and A 
Companion to California Wine. 

Over the years he kept an index of the 
original sources he consulted. First these 
were on index cards and later on his 
home computer. The project acquired 
the rights to Sullivan’s database. A major 
part of the grant was the work of pro- 
grammers to convert Sullivan’s massive 
index into an SQL (Standard Query 
Language) web-accessible database. 
SQL is an emerging web standard. 

Sullivan’s research is deep and thor- 
ough. He has extensive references to 
the early wine history of California’s 
Santa Clara and Santa Cruz and Napa 
counties, the mysteries involving 
Zinfandel’s origins, and many other 
subjects. The early evolution of wine in 
the state is presented in some detail. 

Entries in this database reflect the 
work Sullivan has done at the California 
State Library, UC Davis, UC Berkeley's 
Bancroft Libraries, and many other 
libraries and archives around the state as 
well. He has references to early California 
trade journals like the Pacific Wine and 
Spirit Review and government documents, 
such as the publications of the California 
Board of State Viticultural Commis- 
sioners, an important agency formed in 
the 1880s to combat phylloxera. 

Anyone interested in seeing how 
the grapegrowing community battled 
phylloxera or Pierce’s disease in the 
19" century, in looking back at previ- 
ous boom and bust economic cycles, or 
even in researching their own winery 
or vineyard can have a great starting 
point in Charles Sullivan’s database. 

Searching California Wine History 
Files is similar to searching the Wine 
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Files. Most of the time keyword search- 
ing is adequate. Simply put in a word or 
name and press the “keyword search” 
button. There are similar indexes in the 
full-featured search section that allow 
you to refine your search. 

There are a few caveats to remember 
when using the California Wine 
History Files. The entries do not con- 
tain lengthy summaries. The notations 
are short, usually succinct, but some- 
times cryptic. “General info” or “sells 
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So. Cal Plant” describe articles dealing 
with Gallo, for example. 

Parts of the citation, such as date, page 
number, volume, and so on, may be miss- 
ing, although there is usually enough to 
get you to the proper source. The articles 
referred to are not necessarily available 
from the Sonoma County Wine Library, 
unlike the articles in the Wine Files. Some 
of the periodicals and documents are 
available only in the research libraries 
where Sullivan did his research. Having 
this magnificent index to California’s rich 
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wine heritage compensates for these few 
minor inconveniences. 


Parting thoughts 

Give winefiles.org a try, you will 
like it. Please bookmark the site and 
pass it along to others in the industry. 
Remember also that this is a work in 
progress, and you can help it progress. 
The Sonoma County Wine Library is 
looking to improve and maintain this 
site. We welcome your suggestions 
about content and style. 
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Climatic indicators 
guide site selection 


John Gladstones, 
Agricultural and Viticultural Consultant 


limate governs whether grapes 
will survive and ripen, what 
varieties do best where, and 
some of the characteristics of 
the resulting wines. That accepted, we 
need to dissect the elements of climate 
to see which, if any, can yield predictive 
indices that will help identify and char- 
acterize new areas for vine planting and 
give pointers to better site selection. 

A first approach is to relate existing 
knowledge of vineyards and their 
grape varieties, harvest dates, and 
wines to climate as inferred from the 
best available records. A second is to 
work from known principles of plant 
physiology and biochemistry. My ini- 
tial work attempted both approaches.* 

A first conclusion supported that of 
earlier researchers: that temperature is 
the primary climatic element for predic- 
tion. It alone governs vine phenology, 
that is the timing of growth stages and 
fruit ripening. Sunshine hours directly 
influence berry sugar levels, but other- 
wise do not seem to limit vine phenology 
except via temperature. Other climatic 
elements affect the fruit, but predicting 
them also depends on temperature. 

This report reviews indices previously 
used to define viticultural climates and dis- 
cusses extending them to allow prediction 
of ripening dates and hence conditions 
during ripening. I then introduce a new 
index of frost risk. Finally, I speculate on 
the possibilities presented by recent 
advances in automated weather recording. 


Historical climatic indices 

Simple measures of temperature have 
long provided crude indices of viticul- 
tural climates. The summation method, 
still much used in the U.S.,’ measures 
monthly degree days over a base of 50°F 
(ie. monthly average mean temperature 
minus 50 multiplied by the number of 


days in the month) accumulated over an 
assumed seven-month growing period. 
Its success in California (but much less 
success elsewhere) is because tempera- 
ture there largely predicts sunshine 
hours and aridity as well, so that tem- 
perature alone is a sufficient index. 

Still simpler is average mean tem- 
perature of the warmest month 
(MTWM), which J.A. Prescott sug- 
gested gave an equally good measure 
of seasonal heat." The related statistic, 
mean January temperature (MJT), is 
widely used in Australia. 

J.A. Prescott and N.J. Becker cited an 
average mean temperature for the cold- 
est month of -1°C as the cold limit for 
viticulture without winter protection in 
central and eastern Europe.** I do not 
pursue this aspect here, but it is 
obviously critical in cool continental cli- 
mates. 

J. Branas used the summation of 
monthly average mean temperatures 
over 10°C (=50°F), multiplied by a factor 
proportional to average daylength for 
each month at the site latitude, to give a 
“hellothennic index,” defining the north- 
ern limit of viticulture in western Europe.” 
This approach assumed that more day- 
light hours give more photosynthesis. P. 
Huglin extended the argument by using 
daylight temperatures only. 


While factoring in daylength is cer- 
tainly correct, I believe the photosynthetic 
explanation is wrong. What mainly slows 
phenological development in cool climates 
is low temperature, especially at night, by 
slowing other physiological processes 
including cell division. Thus mean or aver- 
age temperatures are phenologically more 
meaningful than just daytime, or espe- 
cially maximum, temperatures. 

The mean [(maximum + minimum)/2] 
is an imperfect measure of true averages 
over 24 hours, as G.N. McIntyre et al and E. 
Happ showed.** But a long day and short 
night should give higher averages relative 
to the mean than a shorter day and longer 
night. This in itself seems enough to 
explain the contribution of daylength to 
phenological predictions using tempera- 
ture means. 

The latitude-temperature index (LTT) of 
D1. Jackson and NJ. Cherry gives mis- 
leading results and will not be discussed 
further here.*°* 

In summary, simple temperature-based 
indices can predict roughly where 
grapevines will survive and ripen their 
fruit, but they tell us little about other cli- 
matic elements we know to influence viti- 
cultural success, including rainfall and its 
distribution, humidity; sunshine hours to 
some extent; and the finer nuances of tem- 
perature itself. 

R.E. Smart and PR. Dry sought to meet 
these shortcomings with a multifactor cli- 
matic classification, which included 
January (July) mean temperatures of the 
warmest months, and 9AM relative 
humidities, continentality, growing season 
sunshine hours, and evaporation.” This 
proved useful but still gives only a general 
oversight of viticultural climate. 


Table I. Suggested ideal averages for final month of ripening 


Sparkling Table wines Fortified 

wines Light, fresh Full-bodied wines' 
Mean temp. °C 12-15 15-18 18-21 21-24 
Max. temp. °C <21 <24 <27 <30 
Highest max. °C <28 <31 <34 <37 
Temp. var. index? <30 <34 <38 <42 
Sunshine hours >160 >190 >220 >250 
Rainfall mm <50 <50 <50 <25 
Early p.m. RH% 60-65 55-60 50-60 40-50 


' Also well suited for soft table wines for mainly early drinking. 
2 Temperature variability index: see Gladstones (1992). 
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None of the measures helps much 
with spatial or temporal climate varia- 
tion; in focussing on crucial stages of 
vine growth or fruit ripening; or with 
detailed comparisons across grape 
varieties and wine styles — all require- 
ments of future indices if they are to 
have practical value. The following 
two sections describe new approaches 
to these objectives. 


Predicting maturity dates and 
ripening month conditions 

Special interest centers on the ripening 
period of grapes, the conditions of which 
are generally agreed to be the major cli- 
matic determinant of potential wine style 
and quality. That is when the flavorants 
in the fruit are formed and accumulate or 
are lost; when tannins form and ripen; 
and when sugar and acids in the mature 
fruit are determined. It is also when haz- 
ards, such as hail, excessive rain, humid- 
ity, or heat, can directly damage the fruit 
or impair quality through disease. 


Table II. Grape maturity groups, 
with biologically effective 


°C days to maturity, 


and representative varieties 


Maturity Effective 


group ‘Cdays Varieties 

] 1050 or less Madeleine 
Angevine 

2 1100 Chasselas, 
Muller-Thurgau 

3 1150 Pinot Noir, 
Chardonnay 

4 1200 Semillon, 
Riesling 

5 1250 Cabernet 
Franc, Shiraz 

6 1300 Colombard, 
Cabernet 
Sauvignon 

7 1350 Grenache, 
Petit Verdot 

8 1400 Trebbiano, 
Mataro 

9 1450 or more Doradillo, 
Biancone, 
Tarrango 
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I define the ripening period as the 30 
days leading up to an average date (for 
a given variety, conservatively cropped) 
of initial full ripeness for making dry 
table wine. Such dates are reasonably 
established in Europe and some other 
areas and are the starting point for pre- 
dicting dates universally. This also 
requires the classification of grape vari- 
eties into groups of similar maturity 
(Table II). Profiles of their predicted 
ripening conditions can then be com- 
pared with those of other varieties or 
areas or against a set of ideals (Table I). 

I have described development and 
use of the predictive formula elsewhere 
(Gladstones 1992, 1994).' Briefly, avail- 
able climatic records are adjusted as well 
as possible for site location, altitude, and 
topography. Resulting monthly means 
are adjusted for daylength and average 
daily temperature range (a wide range 
reducing effective temperature) and, 
finally, corrected for high temperature 
saturation by capping at 19°C. 
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Thus all monthly average means above 
19°C are reckoned equivalent in promoting 
maturity, fitting the observation in many 
environments that maturity can be forecast 
within seasons from spring temperatures 
or flowering dates alone. “Biologically 
effective” degree days, as the measure of 
heat most nearly predicting rate of vine 
phenological development from budbreak 
through to maturity, are then calculated for 
the seven growing season months over a 
10°C base in the usual way. 

Average maturity dates for the grape 
maturity groups are estimated by count- 
ing the days from October 1 (southern 
hemisphere) or April 1 (northern hemi- 
sphere) to reach their respective required 
numbers of effective degree days (Table 
Il). Back-interpolation within the original 
site climatic data by 15 days from these 
dates gives the estimated ripening-month 
climatic profiles for each maturity group. 
Despite a ripening band-width of five or 
more days for a maturity group, and pos- 
sibly some individual interaction of vari- 
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eties with temperature, most predictions 
appear accurate to within about one week. 


Example: Ripening period 
estimates for Pinot Noir 

Pinot Noir is notoriously demand- 
ing of ripening climate. It needs 
warmth and sunshine, but the fruit is 


very susceptible to heat. Table III gives 
estimated full maturity dates and 
ripening month profiles across a range 
of Pinot Noir production areas and 
comparable environments. 

Average daily maximum and month- 
ly highest maximum measure regular 
and occasional extremes of heat. The 
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Table III. Estimated average maturity dates and ripening month conditions 
for Pinot Noir. From data of Gladstones (1992) 
Averages for final month of ripening temperate variability ince (Tv) 
‘ (Gladstones 1992) is a generalized mea- 
Average Mean Max. Highest Temp. Early : ‘abil 
Maturity temp. temp max. var. Sunshine Rainfall p.m. sure of short-term temperature variaDul- 
Location date C ‘C °C index' _ hours mm — RH% ity in both directions.* We want it to be 
France low. Ripening period sunshine hours 
Reims (Champagne) Sept.30 15.5 19.7 26.6 30.4 178 42 62 give some indication of potential berry 
Cosne (Sancerre) OGis | 15:9 9204 e277 32.8 182 46 61 i i 
Dijon (Burgundy) Sept.24 17.0 219 288 330 202 55 58 sugar contents Walco pleura. 
Serrieres (Maconmale) Sep 1B 7.922.920. Guana OME ate TEs the ripening month to be preferably 
USA fairly low (<50mm), but afternoon rela- 
Portland (Will. V.) Ociz8 15.4 AO) 28.0 BEO 196 54 56 tive humidities should be high enough 
Prosser (Yakima V.) ~~ Sept. 23° 1/18.9" 26:9 3375 45.5 282 8 - 50% ato 65°. \s ton tae tenth alee 
Napa (Napa V.) Sept. 23 18.6 26.8 34.0 44.0 280 = = (50% o 0) to EMS POL a 
New Zealand stress without promoting disease. 
Napier (Hawke's Bay) Mar. 26 17.1 22.3 28.9 3253 age? | | 73 63 Dijon (Burgundy) is a benchmark 
rs (Marlb.) Noe 1 WAS I> 26.3 33.4 201 44 _ for Pinot Noir red wines. Champagne, 
asmanla : . : ° 
Launceston (Tamar V.) Mar. 27 16.9 22.1 29.0 348 232 43. «53 even in its warmest sites, ripens later 
Hobart (Derwent V.) Apr. 27 13.8 17.7 25.6 29.3 155 5] 60 and under cooler and less sunny con- 
Victotia, aS ene on Pe ei . ditions, with notably lower tempera- 
eongatha (S. Gipps.) Mar. BD Pac 5 : - : : : : 
Healesville (Yarra V.) Mar.20 17.9 23.7 33.9 40S m5 ii 3 ture maximums. This gives delicate, 
Geelong Mar. 22° 18.2 23.9 35.5 39.7 219 44. 52 aromatic, high-acid, low-alcohol wines 
S. Australia suitable for sparkling winemaking, 
Stirling (Adel. Hills) Apr.11 15.6 21.1 Sei 37.0 PVE) 58 52 ' ; 
Coonawarra Mar,24 181 254 36.0 46.7 227 29 44 especiallymwhenspicledfonoi a al 
Wikeetele more before full maturity as is usual. 
Denmark Matiz 183° 23:7 349 39.3 206 35 66 I estimate the lower Willamette Valley 
Pemberton Mar. 19 IGA 24.8 R50) Sou 209 30 52 in Oregon to be much like Champagne. 
' Temperature variability index: See Gladstones (1992). This confirms suitability for sparkling 
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wines and that still wines from Pinot 
Noir need the warmest sites and/or sea- 
sons and perhaps early-ripening clones. 
Prosser, WA, further inland, has ripening 
mean temperatures only a little above 
those in Burgundy but has markedly 
greater heat loads and aridity, as does 
Napa, CA, inland from the proven Pinot 
Noir areas of Carneros and Sonoma. 

New Zealand has many affinities to 
Burgundy. Hawke's Bay (Napier) corre- 
sponds for all aspects of temperature, and 
has more sunshine but more rain (like the 
Maconnais in France) and higher humid- 
ity. Marlborough (south island of New 
Zealand) has lower ripening temperatures 
in all respects, but good sunshine hours 
and moderate rainfall, while the mild and 
sunny late autumn permits ripening well 
into May if needed. Thus the area pro- 
duces both still and sparkling wines of 
unusual acid freshness and aromatic inten- 
sity from grape varieties of suitable matu- 
rity, such as Pinot Noir, Chardonnay, 
Sauvignon Blanc, and Riesling. 


OEE 
Aug ale 


OREGON 


North coastal Tasmania also has clas- 
sic Pinot Noir climates. Launceston repre- 
sents the warmest parts, together with 
small areas on the east coast and in the 
southeast. Ripening temperatures closely 
match those of Burgundy, with more sun- 
shine hours yet no more risk of damaging 
high temperatures. Cooler locations at 
higher altitudes and in the south appear 
very favorable for Champagne-style 
sparkling wines, as I believe practical 
experience is confirming. 

Mainland Australia lacks these advan- 
tages for Pinot Noir, being subject to peri- 
odic hot land winds. The Mornington 
Peninsula (south of Melbourne) is an 
exception, somewhat, because of its 
buffering water surroundings. 


A new index: spring frost risk 
Frosts after budbreak are one of viticul- 
ture’s worst hazards. A risk index that 
could be derived from existing weather 
records would be helpful. Simple low aver- 
ages of spring temperature, even of spring 


minimums, have little relevance because 
the vines respond with delayed budbreak. 

Clearly the main concern is occa- 
sional extremely low minimums. These 
hardly influence average mean temper- 
atures, and only slightly affect the aver- 
age minimum; but they show directly 
in the averages of the monthly lowest 
minimum. Such episodic extremes do 
more damage when mean and average 
temperatures are higher, both because 
predominant warmth advances bud- 
break and because the resulting young 
growth lacks cold-hardening. 

It follows that the range between a 
spring month’s average mean temper- 
ature and its average lowest minimum 
directly measures frost risk, if any, for 
vines. Here I use averages of the 
April-May and October-November 
values, depending on hemisphere, to 
give a generalized Spring Frost Index 
(SFI) for comparing environments. 

Table IV gives SFI values based on 
unadjusted regional climatic data.* Indices 
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below about 11 show a low risk, those 
above 13 a high risk. One finding is their 
relative consistency within regions. Local 
mesoclimates doubtless have some influ- 
ence, but mainly the index appears to 
describe an aspect of macroclimate 
broadly controlled by the oceans, conti- 
nents, and mountain ranges via factors 
such as humidity, wind systems, and 
regional-scale air drainage. In this it 
resembles the Temperature Variability 
Index, or TVI+* 

Europe has a moderate spring frost 
risk throughout, because even the 
inland has high humidity and cloudi- 
ness in spring, which buffer tempera- 
ture variability. 

The same applies to the west coast of 
the US., but inland, the index rises with 
aridity and other factors. Walla Walla, 
WA, while over 400 km inland, is directly 
exposed to rain-bearing winds coming up 
the Columbia River. Prosser, WA, is closer 
to the coast but is excluded from it and 
lies in an arid basin where cold air collects. 


New Zealand and Tasmania have low 
to moderate frost indices in keeping with 
their humid island climates. The higher fig- 
ure for Blenheim results from it being on a 
flat valley floor where cold air can collect 
from the hinterland and surrounding hills. 

West and south coastal mainland 
Australia, like west coastal U.S., grade from 
low risk in the humid coastlands to high 
risk inland. Again we see the influence of 
land-sea air circulation patterns. Mount 
Barker and Manjimup in Western Australia 
are within a circulation cell extending 
inland to the air/water drainage divide 
that marks the source of the south-flowing 
rivers. Their risk is low. Coonawarra, by 
contrast, is on the flat southeast South 
Australian plain where cold night inland 
air dominates almost to the coast. 

The Great Dividing Range cuts off the 
inland of eastern Australia almost entirely 
from marine influences and, together with 
the general west-east trend of air move- 
ment in spring, creates a region of espe- 
cially high frost-risk at that time. This is 


most marked on the western slopes and 
plains (Rutherglen, Junee, Young, Cowra, 
Inverell) but is also evident on the table- 
lands (Canberra, Armidale) and even on 
the east coast (Bega, Cessnock) due to dry, 
off-shore winds. 

Frost explains why viticulture is histori- 
cally little established in New South Wales, 
other than in areas warm enough for frosts 
to be rare in any season. Periodic late frosts 
on the tablelands and slopes are well-docu- 
mented in the climatic record and must be 
expected to continue. This will be so even 
with expected global warming, given that 
warming will advance budbreak and that 
the regional variability of minimum tem- 
peratures exceeds that of most other viti- 
cultural areas by several degrees. 


Discussion 

These examples illustrate two ways that 
useful climatic criteria or indices can be 
developed from existing climatic records. 
Ripening period profiles can be compared 
across all climates for any grape variety of 
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known maturity. Spatial and temporal cli- 
mate changes can be modeled. There is 
also scope for indices of other limiting fac- 
tors analogous to the SFI. 

One imponderable is the interaction 
between rising atmospheric carbon diox- 
ide concentration and any long-term tem- 
perature rise it may cause. I have argued 


elsewhere (Gladstones 1992, chapter 23) 
that more carbon dioxide raises the opti- 
mum temperatures for both vine yield 
and wine quality; but there seems no rea- 
son why it should change the control of 
temperature over vine phenology. 

Thus phenology changes resulting 
from any greenhouse temperature 
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Table IV. Spring frost index (SFI): 
average mean minus average lowest 
minimum temperatures, °C, 
for April-May (N. Hemisphere) or 
October-November (S. Hemisphere). 
From data of Gladstones (1992) 


Germany New Zealand 
Geisenheim 12.1 Napier 10.4 
Switzerland Blenheim 12.5 
Geneva 10.7 Tasmania 
Austria Hobart 9.6 
Vienna 10.6 Launceston 11.5 
Hungary W. Australia 
Keszthely 11.3 Busselton 11.0 
Bulgaria Manjimup, 10.4 
Sliven 11.6 Mt Barker 10.3 
Italy Wandering 14.2 
Verona 11.7 S. Australia 
Siena 10.3 Adelaide 11.1 
France Stirling 10.9 
Reims 12.3 Coonawarra 13.1 
Dijon 12.1 Clare 13.3 
Tours 11.7 Victoria 
Bordeaux 11.3 Geelong 10.6 
Montpellier 11.7 Ararat 11.8 
Spain Bendigo 12.7 
Logrono 11.1 Swan Hill 13.5 
Cuidad Real 11.4 Rutherglen 14.7 
Portugal N. S. Wales 
Vila Real 10.8 Bega 13.2 
Pinhao 11.5 Canberra 13.6 
California Junee 14.9 
Napa 11.5 Young 15.4 
Fresno 12.5 Cowra 15.8 
Oregon Cessnock 13.2 
Portland 10.2 Armidale 13.9 
Washington Inverell 15.8 
Walla Walla 11.5 Queensland 


Prosser 15.0 


Stanthorpe 15.1 


rise can be projected with reasonable 
confidence. At the same time rising 
optimum temperature may well off- 
set this in deciding optimum loca- 
tions. I believe that these will stay 
much as now, rather than shifting 
polewards as might otherwise be 
expected. 


Future research 

Automatic weather recording and 
data processing now make possible a 
far more detailed study of vineyard 
climates. 

A warning is needed, however. Short- 
term records (under 20 years) cannot estab- 
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lish climate reliably, no matter how 
detailed. But if linked in parallel to records 
of nearby long-established stations, they 
can soon show essential differences, since 
these are related mainly to permanent geo- 
graphic features. Climate at a new site can 
then be inferred with fair reliability. 
Perhaps more important, detailed 
records (from as little as two to three years), 
can reveal patterns of local climatic differ- 
ences, from the sub-regional down to the 
mesoclimate or site climate scale. Con- 
tinuous measurements through the 24 
hours of temperature, humidity, wind, and 
light at strategic points can elucidate 
both site characteristics and microcli- 
matic differences associated with soil 
type and vine and soil management. To 
the extent that all these can be related to 
vine physiology and fruit biochemistry, 
they will help to probe further the mys- 
teries of terroir. We have here a rich and 
exciting field of research, which will pro- 
gressively need a new vocabulary of 
indices for making comparisons. a 
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Labor guide available to 
winegrape growers 


Anne Chadwick 


inegrape growers face enough 

challenges just producing and 

marketing a good crop, with- 

out the added headaches of 
having to understand and comply with 
many complex labor rules. Fortunately, 
help is now available in the daunting area 
of labor law. 

The California Association of Wine- 
grape Growers (CAWG) has teamed up 
with the Farm Employers Labor Service 
(FELS"®) to publish a practical guide to state 
and federal laws that affect winegrape 
growers. The guide is titled “Summary of 
the Labor Law Requirements for the 
Winegrape Grower,” and it is an indis- 
pensable resource for all California indus- 
try members. 

“CAWG is committed to projects that 
will help winegrape growers comply with 
state and federal labor laws,” says CAWG 
Chairman Dana Merrill. The guide gives 
growers a road map to the major employ- 
ment laws and regulations reviewed by 
federal and state enforcement agencies 
during compliance inspections.” 

“Our association has really tried to 
emphasize the importance of complying 
with labor laws,” says CAWG President 
Karen Ross. “It’s an essential part of the 
business. Labor law is complex, so 
we've published this guide and will 
sponsor workshops around California 
to help growers stay up to date.” 

When the U.S. Department of Labor 
investigated California vineyards in the 
year 2000, they found that more than half 
of those which had been cited for viola- 
tions just two years previously were now 
in compliance. Investigators found no 
child labor violations, and they identified 
housing violations at only one vineyard. 
Four growers paid a total of $7,024 in 
back wages to 13 workers who had been 
paid less than minimum wage. An addi- 
tional $9,350 in civil penalties was col- 
lected from 12 growers. 


“The grape industry has been aggres- 
sive in informing its members of the 
requirements of the law,” according to 
Tony Perrou of the Department of 
Labor’s Sacramento, CA, office. “Industry 
associations in particular have taken a 
leading role in educating not only their 
own members, but the entire industry.” 

The guide starts with a checklist of 
requirements that all California 
employers must meet before workers 
begin. These requirements include 
obtaining California and Federal 
Employer Identification Numbers and, 
in many cases, registration and licens- 
ing as a Farm Labor Contractor (FLC). 
California law defines the term “farm 
labor contractor” more broadly than 
federal law, so the state often deems 
vineyard-management companies FLCs, 
even though they are not considered 
such under federal law. 

Before contracting with an FLC, a 
grower should review the FLC’s cre- 
dentials and business practices. If a 
problem develops, the grower should 
be able to show that he or she exercised 
reasonable care in choosing and con- 
tracting with the FLC. The guide con- 
tains a checklist for growers to use 
when hiring an FLC. Following the 
checklist can protect the grower from 
future legal problems. 

All employers must have workers’ 
compensation insurance or receive 
state approval to self-insure for the 
required benefits. Pan American 
Underwriters is the ongoing provider 
of CAWG’s Group Workers’ Compen- 
sation Program. In addition, State 
Compensation Insurance Fund makes 
coverage available to all employers. 

Every employer in California must 
have a written injury and illness pre- 
vention program. There is also a long 
list of required posters and notices that 
agricultural employers must place 
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prominently in the workplace. The 
guide includes a useful list of these 
requirements, including when and 
where they must be posted. 

The California Department of Pest- 
icide Regulation has its own list of post- 
ing requirements, which are also out- 
lined in the guide. These include warnings 
on pesticide storage areas, field-posting 
during and after pesticide treatment, 
posters regarding emergency care, and 
copies of a complete written form called 
“Hazard Communication Information 
for Employees Handling Pesticides.” 
Upon request, the employer must read it 
to the requesting employee in a language 
the employee understands. 

Additional posting requirements 
under the Migrant and Seasonal 
Worker Protection Act (MSPA) and 
California Clean Water Act (Prop. 65) 
are detailed in the guide. Employers 
also must post a notice about the 
Employee Polygraph Protection Act. 

Both California and federal laws 
establish a minimum wage. The current 
federal minimum wage is $5.15 per 
hour, and the California minimum wage 
increases from $5.75 to $6.25 on January 
25, 2001, and to $6.75 January 2002. 

There are varying exceptions to 
state and federal minimum wage laws, 
which are described in the guide. 
Workers may be paid on a piece-rate 
basis for tasks that can be measured on 
a unit basis. During any given period, 
the piece-rate may not amount to less 
than the applicable minimum wage 
and must include compensation for 
any overtime worked. 

When an employee is “on duty,” 
time spent waiting is considered time 
worked. For example, harvest employ- 
ees who cannot work until a trailer 
arrives from the winery must still be 
paid while waiting. However, an 
employee temporarily relieved of 
duties need not be compensated, as 
long as the employee may leave the 
job, the period of time is long enough 
for the employee to use it effectively, 
and the employee is told when to 
return to work. 

Federal overtime rules contain special 
exemptions for agriculture. This gets 
tricky, though, because federal law says 
that employment in a winery — even 
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COWER STORY 


ROBERT MONDAVI WINERY 


Carol Caldwell-Ewart 
e Senior Editor 


Photos by Terry Ford 


director of winemaking at RMW, 
Oakville, CA. “It is one of the most 
extraordinary vineyards on earth.” 
The Napa Valley vineyard on the 
Oakville bench was first planted by 
H.W. Crabb in the late 1800s. It has 
gravelly loam on the slopes with more 
alluvial, loam, and clay soils towards 
the valley floor. 

Robert Mondavi began buying 
acreage in Oakville in 1966 and now 
owns a total of 770 acres, of which 
655 are planted. Of those, 105 acres are 


art of Opus One, RMW’s joint - 
A vibrating table spreads grapes across this smooth, variable-speed sorting conveyor to help 2 . ps © Ch Wes Ole 
sorting/removal of unwanted material. Sorted grapes drop onto a cleated belt-wall belt ture We enetl: Mouton- 
(foreground) for delivery to the destemmer. Rothschild. The rest will eventually 


Phat do you do when you 
7 have a 550-acre vineyard 
that you believe produces 
® the best Bordeaux varietal 
wine grapes in California and maybe 

the world? 
If you’re Robert Mondavi Winery 
(RMW), you re-invent the way you 
make Cabernet Sauvignon and spend 
$27 million to remodel the 34-year- 
old winery you'll be making it in. 
Then you dedicate a new multi-level 
building to the production of about 
225,000 gallons of Cabernet 
Sauvignon annually and name the 
q) resulting winery facility To Kalon, 
. which is Greek for “highest quality” 


or “greatest beauty.” ; . One five-ton capacity Marzola basket press sits conveniently in each corner of the 
“The To Kalon estate vineyard is a fermentation room. A press basket loaded with fermented grapes waits for pressing. 


star,” declares Genevieve Janssens, 
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Brix 
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Tables | and Il compare temperatures through fermentation and extended maceration. 


provide the To Kalon cellar with 900 
tons of fruit annually. 

To Kalon will produce RMW Re- 
serve Cabernet Sauvignon (current 
release 1997; 20,000 cases; suggested 
retail [SRP]: $120 per bottle), To Kalon 
Vineyard Cabernet Sauvignon (1997; 
1,000 cases; SRP: $150), Oakville 
District Cabernet Sauvignon (1997; 
14,000 cases; SRP: $50), and some addi- 


tional To Kalon vineyard designates 
when grape sourcing allows. 

Though the 2000 vintage was the 
first to be processed in the remodeled 
production facility, much of the To 
Kalon Vineyard is still in redevelop- 
ment. About 460 acres have been 
replanted in the last 10 years due to 
phylloxera at a cost of about $14.5 mil- 
lion. Many are in high-density blocks 
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Table I: Stainless Steel Tank Fermentation 


Temperature 


Seas noe 


ea 


as closely spaced as 4x4 feet (2,723 
vines per acre). These blocks are just 
achieving the quality that the winery 
seeks for its To Kalon wines. 

Until more To Kalon fruit is avail- 
able, only a limited amount of the To 
Kalon Vineyard Cabernet Sauvignon 
will be produced (1,000 to 1,500 cases 
from the 2000 vintage). In the mean- 
time, and in addition to the RMW 
Reserve and Oakville District Cab- 
ernet Sauvignons, the winery will use 
this facility to produce a portion of its 
Stags Leap District Cabernet Sauvig- 
non, as well as district Merlots and 
other wines. 


Renovation package 

Remodeling of the original winery — 
to be completed in 2001 — has resulted 
in a new gravity-flow, red-wine produc- 
tion facility with a footprint of more 
than 20,000 square feet. A three-level 
structure eliminates the need to pump 
must from the crusher to the oak fer- 
mentor, sluice pomace into the press, or 
pump wine into barrels. 

Grapes are harvested into 35-pound 
lug boxes and transported to the win- 
ery. Elevators carry them up to the mez- 
zanine level where they are hand- 
sorted, destemmed, and lightly crushed 
into 16-ton (5,000 gallon), French oak 
fermentation tanks for primary fermen- 
tation, followed by extended skin con- 
tact of 35 days or more at warm temper- 
atures of 81° to 83°F. 

After primary fermentation and 
warm extended maceration, fermented 
grapes go to one of the four five-ton 
Marzola basket presses, where they are 
pressed. The wine is transferred to 


EBS 
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Table Il; Oak Tank Fermentation 


Fruit referred to in this comparison is 2000 vintage Reserve Cabernet Sauvignon, harvested from one vineyard in four-row patterns to 


minimize field variability. 


French oak barrels in the first-year, 
underground barrel cellar directly 
beneath the fermentation room. The 
cellar holds 1,200 barrels one-level 
high for unrestricted access. 


A return to tradition 

Thirty years ago, Robert Mon- 
davi Winery was a pioneer in the 
use of stainless steel for cold fer- 


You may or 
may not 
‘hear it 
on the 
grapevine.’ 


Join 
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SONOMA 
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mentation of white wines and clean 
fermentation of red wines. How- 
ever, for the past several years, the 
winery has been experimenting 
with oak fermentation, a traditional 
method that is returning to favor in 
Europe. 

Timothy Mondavi, winegrower and 
managing director of RMW, reports 
that “Oak fermentation imparts com- 
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plexity, richness of texture, intensity, 
and depth of color, which is ideal for 
our reserve and district red wines, and 
particularly enhances the fruit from 
our To Kalon Vineyard.” 

Fifty-six 16-ton-capacity, oak fermen- 
tors were installed in June 2000 by a team 
of French craftsmen from Tonnellerie 
Taransaud together with Gene Nelsen 
and his team of American coopers from 
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During a 20-minute pumpover cycle, wine is pumped through this splash/aeration device. 
Fermentation temperature in fermentors without cooling plates is regulated with plate heat 
exchangers like the one at right in photo. 


CALIFORNIA GRAPEVINE NURSERY 


Quality Number One. 
Customer Service Second To None. 


Al Bellagio Wood Tank Co. (Healdsburg, 
CA). After tank construction at the 
cooperage in Cognac, each stave was 
numbered, and the tanks were disassem- 
bled and shipped to the winery for 
reassembly. (Taransaud has also recently 
provided oak fermentors to Haras de 
Pirque in Chile, Chateaux Pontet Canet, 
Canon La Gaffeliére, La Monodotte, and 
Montrose in Bordeaux, and Harlan 
Estate in the Napa Valley). 


A cleated belt-wall belt delivers fermented 
grapes emptied from the bottom of the 
fermentor into a press cage. 


Nearly 11 feet tall, the tanks are 
almost 10 feet in diameter at their 
widest point and 8-feet, 8-inches 
across at the top. The top man-door is 
one meter in diameter, and there is an 
external progressive opening in the 
bottom head to allow removal of 
pomace; it is stainless steel, outward 
opening, and 18 inches in diameter. 
There is an 18-inch diameter side 
gate. Inside the tanks, a moveable 
sprinkler device provides pumpover 
during fermentation. 

Thirty-two of the tanks each have 
one dimpled stainless steel cooling 
plate with about 45 square feet of sur- 
face area mounted off-center four or 
five feet above the tank floor, situat- 
ing them just below the bottom of the 
cap when the tank is filled. The plates 
are plumbed through the tank walls 
and circulate cool glycol during fer- 
mentation. 
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Making To Kalon wines 

Assistant Winemaker Richard 
Sowalsky heads the Cabernet Sauvig- 
non, Merlot, and Sauvignon Blanc 
winemaking programs at RMW, 
including the To Kalon program. He 
says their winemaking goal is to 
achieve wines demonstrating a bal- 
ance between concentration and ele- 
gance and contends that oak fermen- 
tation and warm extended maceration 
are the perfect match for To Kalon 
fruit. 

“When simple fruit expression is 
most prominent and tannins aren’t 
hard, oak fermentation isn’t neces- 
sary. But grapes with big, firm tan- 
nins, as To Kalon fruit has, clearly 
benefit from this treatment. The tan- 
nins soften during extended warm 
maceration. 

“In the best To Kalon fruit, the tan- 
nins are typically comprised of 
monomers and short-chain polymers, 
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which can give the young wine an 
aggressive mouthfeel. If we can get 
oxygen into the must during pump- 
over, it stabilizes color and softens the 
mouthfeel. This is a very reactive 
time, and the phenolics are typically 
the most oxygen-reactive component 
of the must, so this process does not 
oxidize the less reactive aromatic 
compounds.” 

Extended maceration (35 days on 
average) at warm temperatures (83°F) 
enhances further extraction of tannin 
substrates from the grape skins while 
hastening the reactions of polymeriza- 
tion. This results in substantial yet 
approachable wines with enhanced 
color stability. The winemakers deter- 
mine the length of skin contact time for 
each wine lot by tasting the young, 
macerating wines. 

Sowalsky reports that the warm 
maceration regime was arrived at over 
a number of vintages and extensive 
experimentation, particularly with 
regard to tannin development and 
color stability. “The peak fermentation 
temperature is 33°C (91.4°F); the major- 
ity of fermentation is carried out at 
31°C (87.8°F); and our desired macera- 
tion temperature is 28°C (82.4'F). (See 
Tables I and II). 

“Warmth from fermentation, com- 
bined with the insulating effects of the oak 
tanks and warming of the fermentation 
cellar, maintains the 28°C temperature we 
wish to achieve during maceration.” 

In 2000, the best of the Oakville 
wines did undergo oak fermentation 
and warm extended maceration. 
Janssens and Sowalsky believe that this 
treatment would also be appropriate 
for some of RMW’s Carneros and Stags 
Leap district wines. 

In the earlier To Kalon Vineyard 
Cabernet Sauvignon vintages, Sowalsky 
reports that, while all lots had 
extended warm maceration, the 1997 
received no oak fermentation, the 1998 
was 58.7% oak fermented, and the 1999 
was 81% oak fermented. 

The To Kalon philosophy is to 
allow fermentation to take place natu- 
rally, initiated by native yeast. 
Sowalsky admits that’s not always 


possible. “I base the decision on vine- 
yard quality, grape maturity, must 
nutritional status, and pH. In 1999, 
grapes were heat-stressed, and we 
couldn’t risk native yeast.” 

“If natural malolactic fermentation 
(MLF) doesn’t occur under the cap,” he 
adds, “it will finish in the barrels.” 

The heavy press wine (1.0 to 2.0 
bar inflation) is separated to be fined 
following MLF and metered into the 
final blend, but Sowalsky and the cel- 
lar crew taste the light press wine (0.6 
to 1.0 bar inflation) the next day, and 
it usually goes back into the drain 
wine. 

Wine going into barrel in Novem- 
ber or December is typically blended 
the following June, then fined with 
three to seven fresh egg whites per 
barrel in November (one year after 
barreling). 

Barrel ageing is in 85% new French 
oak. Wines are barrel aged 18 months, 
bottled unfiltered, and released after a 
minimum of 12 months as bottle ageing. 

Janssens says another important 
element of the To Kalon winemaking 
style is varied grape maturity. “We 
pick according to the profile of the 
vineyard, and it’s a big range,” she 
explains. “If we have a vineyard 
yielding fruity grapes with a low 
level of tannins, we pick early to 
avoid tired fruit with prune, raisin, or 
dried fruit flavors. Others are picked 
with ripe mature tannins.” 

Sowalsky adds, “As the grapes 
mature, the tannins can go up and up, 
but the fruit peaks. We don’t want the 
fruit to be jammy.” 

The yield goal for wine from To 
Kalon grapes is 165 gallons per ton. 

Though RMW may not be the first 
winery to take a new look at oak fer- 
mentation or to opt to go with warm 
extended maceration, its commitment 
to these winemaking techniques is 
certainly one of the largest. Much as 
Robert Mondavi Winery was a leader 
in the use of stainless steel tanks, the 
winery may again be setting a stan- 
dard for production of Bordeaux-style 
red wine in the future. a 
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levated from its 1970s jug 

wine status, old-vines Zinfan- 

del rivals high-flying Cab- 

ernet Sauvignon today. “Old 
vines” on a Zinfandel label is a guaran- 
tee of red hot sales! 

As participants in this PWV varietal 
review reveal, old-vines Zinfandel 
character stems from the place where 
grapes are grown. Over the years, a 
Darwinian-like selection process has 
occurred. Because these old vines have 
done so well in a given location, the 
vineyards have been maintained and 
producers have made special efforts to 
continue to make single vineyard 
wines from them. 

These are 40-year-old to century-old 
head-pruned Zinfandel vines that, 
through California’s 140-year wine his- 
tory, have been transformed into wine 
of nearly every color and style. In 
Zinfandel’s present-day form of deeply 
colored, concentrated wines, these 
gnarly vines are in the prime of life. 

Although the history of winemak- 
ing in California was interrupted for a 
period of 14 years (1920-1933) during 
Prohibition, some Zinfandel vine- 
yards planted in the late 19" century 
by Italian immigrants, survived and 
now flourish under modern viticul- 
tural efforts. 

During Prohibition, home wine- 
makers preserved them, and not so 
long ago, when red Zinfandel fell out 
of favor, several vineyards were pre- 
served by using the grapes to make 
White Zinfandel. 

Zinfandel acreage is increasing in 
California, but the number of old vines 
is naturally declining. We spoke with 
winemakers intent on preserving old- 
vines Zinfandel wine character. 


Old vines versus young vines 

The root difference between the 
character of old-vines Zinfandel (OVZ) 
and that of younger vines is the old 
field blends versus modern-day block 


This “field blend” of Old Vines Zinfandel 
consists of Zinfandel (lower left), Petite 
Sirah, Mataro (Mourvedre), and Carignane 
(right). The vine in background is Zinfandel. 
Photo by Fred Lyon 
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1997 


Russian River Valley 


Vineyard 


Joseph Swan Vineyards 


PRODUCED AND BOTTLED BY JOSEPH SWAN VINEYARDS 
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SCNOMA COUNTY 
__ ‘Old Vines” 
ZINFANDEL 


1999 SONOMA COUNTY 


ZINFANDEL OVOC 


PARTICIPATING PRODUCERS: 


Robert Weinstock, 
vineyard consultant 
Alderbrook Winery, 
Healdsburg, CA 


David Baker, assistant winemaker 
DeLoach Vineyards, 
Santa Rosa, CA 


Jeff McBride, winemaker 
Dry Creek Vineyard, 
Healdsburg, CA 


Peter Fanucchi, 
proprietor/winemaker 

Barbara Lindblom, 
consulting winemaker 
Fanucchi Vineyards, Fulton, CA 


Joel Peterson, 
president/winemaker 
Ravenswood, Sonoma, CA 


John Olney, winemaker 
David Gates, vineyard manager 
Ridge Vineyards, Cupertino, CA 


Eric Luse, owner/winemaker 
John Ross Storey, partner 
Eric Ross Winery, Occidental, CA 


Tom Mackey, winemaker 


St. Francis Vineyards & Winery, 
Santa Rosa, CA 


Rod Berglund, winemaker 
Joseph Swan Vineyards, 
Forestville, CA 


planting. Rod Berglund (Joseph Swan 
Vineyards) says, “Old vineyards are 
usually not 100% Zinfandel; they have 
their ‘seasonings’ built in. Other vari- 
eties in a field blend add distinction 
and spicy characters.” 

Field blends of southern Dry Creek 
Valley OVZ vineyards contain a large 
percentage of Petite Sirah. Northern 
Dry Creek Valley sites include more 
Carignane. John Olney (Ridge Vine- 
yards) believes these grapes change the 
profile of an OVZ to make it distinct 
from Zinfandel planted in blocks and 
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blended post-fermentation and/or 
post cellar ageing. 

To guarantee full maturity, produc- 
ers often pick each grape varietal in the 
field blend separately, but in some 
years, Carignane and Petite Sirah ripen 
at the same time. 

“What's nice about OVZ is that 
riper grapes still carry a distinctive 
berry flavor,” Olney adds. “Still OVZ 
needs to be picked before it acquires a 
raisin or Port quality. At Ridge 
Geyserville Old Patch, OVZ hangs to 
26° Brix, while we wait for Petite Sirah, 
Carignane, and Mataro to ripen. 

“When the Zinfandel is picked, 
Carignane is 23.5° to 24° Brix with good 
acid, but we find complementary qualities 
among all the varieties in the field blend.” 

Jeff McBride (Dry Creek Vineyards) 
poses a hypothetical question: if one 
had an 80-year-old, head-pruned Zin- 
fandel vineyard cropped at 2 tons per 


RIDGE 1997 


CALIFORNIA 
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PAGANI RANCH 


88% ZINFANDEL IN A TRADITIONAL BLEND WITH 

7% MATARO, 3% PETITE SIRAH, 2% ALICANTE BOUSCHET 
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PRODUCED AND BOTTLED BY RIDGEVINEYARDS, INC. _ BW 4488 
17100 MONTE BELLO RD, BOX 1810, CUPERTINO, CALIFORNIA 95015 


acre (TPA) and a five-year-old vine- 
yard adjacent to it on wires and 
cropped at 2 TPA, would flavors be the 
same or different? 

“The five-year-old would not be 
the same,” Joel Peterson (Ravens- 
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wood) responds. “At 10 years old, it 
might be, particularly if the trellising 
was managed correctly and if clusters 
were prevented from stacking on top 
of each other. The viticultural nature 
of head pruning affects the way the 
wine tastes.” 

Tom Mackey (St. Francis) adds that 
“the five-year-old vine would have 
only a five-year-old root system. The 
older one would have a more extensive 
root system from which to draw nutri- 
ents. I suspect that, at the same crop 
level, the older vine would be notice- 
ably different.” 

Clonal variation is also an issue. 
“We are trying to determine the differ- 
ences among some OVZ selections in 
various field blends,” Peterson reports. 
“These selections appear to be different 
from those planted over the last 10 
years. There is a variance in berry and 
cluster size, looseness of cluster, and 
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general vigor among vines at the 
University of California, Davis, her- 
itage vineyard. 

“The Primativo clone, if it is equiva- 
lent to Zinfandel, is at one extreme 
with smaller berries, looser clusters, 
and less vigor.” 

Rob Weinstock (Alderbrook Winery) 
notes that he has been able to investi- 
gate the relationship. “It is clear that the 
elements are all site-specific,” he 
explains. “We T-budded a 15-year-old 
Chardonnay vineyard to Zinfandel 
from budwood secured from a 75-year- 
old Alexander Valley vineyard. On its 
original site, it was a smaller berry, 
looser cluster clonal selection. 

“On St. George rootstock in the 
sandy, deep-loam soil of Alderbrook 
and on a bilateral cordon, the clonal 
selection changed dramatically. It 
became big-berried and very similar to 
the UC Davis clone.” 

Peterson proposes planting the 
same grape at the same site, or a vari- 
ety of selections at that site, and noting 
differences. Any differences noted, 
then, are not site-specific. It is then 
essential to replant perceived clonal 
differences on the correct site. The least 
vigorous, smallest berry clones are 
suited to deep, fertile soils, but a more 
vigorous clone is desired for the thin 
soils of a hillside location. 


Preserving character 

David Gates (Ridge Vineyards) ex- 
plains work ongoing at Ridge’s Gey- 
serville and Lytton Springs vineyards. 
The goal is to maintain all the old 
vines, yet increase the quantity by 
planting old field selections of Zin- 
fandel where Cabernet Sauvignon and 
Merlot were planted formerly. It is 
Ridge’s attempt to preserve the OVZ 
wine style for the future. 

“The most difficult part is taking the 
young vines and trying to train and 
crop them, so they make wine that 
adds to the blend rather than diluting 
the old-vine character,” Gates explains. 
“For instance, we typically drop 40% to 
50% of the crop on our young vine- 
yards at Lytton Springs and Geyser- 
ville. It’s easier to grow OVZ because it 
is self-limiting. 


SONOMA COUNTY 
1998 OLD VINES ZINFANDEL 


Young blocks within the Geyserville 
and Lytton Springs vineyards were 
planted in 1991. Field blends included 
three selections of Zinfandel, two of 
Grenache, two of Petite Sirah, and one 
selection of Mataro in separate blocks. 
Each block of the head-trained vines is 
picked at what Ridge perceives as opti- 
mum maturity. 


West Coast Distributor: 

MERCIER U.S.A., INC. ¢ Krimo Souilah 
2164 Monticello Road ¢ Napa, CA 94558 
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“After 10 years, we’re beginning 
to see differences among them, 
mainly in acid and a little bit in fla- 
vor,” Gates continues. “Keeping the 
berries small through various viticul- 
tural practices is the main effort. 
However, small berries are a func- 
tion of age. Young Zinfandel grows 
vigorously, and the clusters can be 
huge. That’s the nature of the grape. 
Given what we know today, I believe 
that we will be doing more in-field 
blending of different old-vine field 
selections.” 

Peterson interjects that, while a sig- 
nificant portion of what is considered 
OVZ is part of a field blend, there are 
100% OVZs, such as that from Monte 
Rosso, that have old-vine character — 
intensity, depth, flavor complexity, 
and length of flavor and finish — 
along with the continuity that is infre- 
quently found in young-vine Zin- 
fandel. 


_ Imported 
French 
Cooperage; . 

_aBordeaux, 


East Coast Distributor: 

LILIANE RECHT 

139 Jenkins Point Rd. ¢ Montross, VA 22520 
TEL: 804-493-9188 ¢ FAX: 804-493-0435 
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Recognizing OV Zinfandel 

Russian River Valley producers of 
OVZ used blackberry as a common 
wine descriptor. But Jeff McBride dis- 
tinguishes between Russian River and 
Dry Creek Valley. In addition to black- 
berry in Russian River, one detects 
prune, raisin, cassis, and currant. For 
Dry Creek Valley, it’s raspberry and 
plum. 

Regionally different areas offer a 
variety of flavors based on soil compo- 
sition and heat profiles, Peterson con- 
tends. Russian River is quite cool 
affording longer hang time. There, 
grapes are picked in October, but in 
Sonoma Valley, it is early to mid- 
September. Yet, Ridge picks its last 
Zinfandel at Pagani Ranch (Sonoma 
Valley) in October. 

The longer the hang time, the darker 
the fruit flavors. Peterson thinks the 
blackberry descriptor associated with 
Russian River is inadequate and pro- 
poses boysenberry with a juicier qual- 
ity than blackberry. 

Earlier maturity in Sonoma Valley, 
along with different sun exposure, 
delivers more structural tannins and 
cracked black pepper characters. 

In Peterson’s opinion, OVZ runs the 
gamut from red fruits to black fruits 


ef Sterilizing Bottling Lines 
© Melting Tartrates 


lk Cleaning Equipment 


1000 Bernard St., Alexandria, VA 22314-1299 


Occidental Vineyard 
Russian River Valley 


Eric-Ross Wines are produced from 
small vineyards, hand crafted to reflect 
our personal commitment to quality. 


x tm 


Alcohol 14.4% by Volume / 750 ML 


beginning with strawberries and on to 
raspberry, red cherry, black cherry, red 
plums, darker-skinned plums, black- 
berry, boysenberry, and ending with a 
melange of black fruits. After this, 
grapes go beyond a berry-like, fresh 


Silverado. 
Vineyards 


fruit zone and move into Port-like and 
dried-fruit qualities. 

“This is why White Zinfandel is a 
successful beverage,” he explains. “It 
tastes like strawberries. White Caber- 
net would be ugly because unripe 
Cabernet tastes like cabbage.” 

Barbara Lindblom (Fanucchi Vine- 
yards) suggests that the important 
consideration is not which fruit fla- 
vor, but whether it is ripe. She looks 
for OVZ yielding flavors between 
mixed berries and black cherry sepa- 
rate from other stone fruit, also distin- 
guishing along the continuum of red 
to black fruit flavors, such as raspber- 
ries to blackberries and bing cherries 
to black cherries. 

Rod Berglund finds Peterson’s 
descriptors for Russian River Valley 
and Sonoma Valley fruit intriguing. He 
works with one Sonoma Valley vine- 
yard which he considers an anomaly, 
not like other vineyards in the region. 

“I describe that fruit as the Pinot 
Noir of Zinfandels,” Berglund ex- 
plains. “It produces wine with ripe red 
fruits, abundant perfumey characters, 
and distinct white pepper. This con- 
trasts with one of our Russian River 
Valley vineyards, which is clearly 
fresh-cracked black pepper.” 
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Knowing a site 

About 30 years ago, Fanucchi’s head- 
trained vines were so low that fruit 
touched the ground as they had for over 
60 years. Over the last 15 years, Peter 
Fanucchi retrained the vines about 30 
inches higher on stakes. He also elon- 
gated the head to be a foot-long oval to 
better space fruit around the vine. This 
vineyard has top soils from six inches to 
four feet deep. Fanucchi prunes each 
vine from as few as two spurs to 12, bal- 
ancing the vine to the soil profile. Any 
second crop is dropped. 

At pruning time, Fanucchi bal- 
ances the environmental and physical 
condition of the vines. “If a vine 
needs help attaining balance during 
the growing season, I remove shoots, 
leaves, and primary clusters as I 
deem necessary.” 

“Because old vines are still around, 
they are obviously planted in very 
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good locations,” Gates reminds. “In the 
past, they produced a sufficient crop to 
make them economical in lean years. 
The fact that they’ve survived makes it 
easy to farm them, as long as they are 
balanced-pruned.” 

When it comes to harvest parame- 
ters, Weinstock believes that OVZ 
quality hinges on hang time. But he 
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also listens to the weather report daily 
during harvest to help determine 
when to pick. 

“Tn the last decade, there has been an 
evolution in the way harvest decisions 
are made,” says Weinstock. “Tasting fruit 
is important, but for a grape that likes to 
hang for a long time, the individual site 
and Mother Nature get to have a say. 
Losing a portion of the crop is something 
I try to avoid, but because of smaller 
berries and looser clusters, OVZ is more 
resistant to disease pressures after a late- 
season rain.” 

Jeff McBride considers site-speci- 
ficity, not only between different loca- 
tions, but portions of a single vineyard. 
His first clue to optimum picking 
maturity is opaque berries followed by 
flavors and an even raisining (desicca- 
tion or dimpling) on clusters. 

If there’s mildew pressure or bunch rot, 
that also becomes a picking parameter. 
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Balances for a great mix 

To assess flavor impact, McBride 
takes only cluster samples to the win- 
ery, crushes the fruit for preliminary 
Brix analysis, then allows the juice to 
remain in contact with the skins for 
several hours before tasting and mak- 
ing Brix analysis again. 

“Fruit soaking allows raisin break- 
down and offers a better measure of 
sugar level, and it gives me a fine- 
tuned assessment of flavor depth,” 
McBride notes. “To get a fully-colored 
cluster, I am willing to accept some 
raisining on the outside. Not Sun 
Maid, but some desiccation.” 

Peterson points out another advantage 
of this phenomenon occurring in the 
larger OVZ cluster, which has fairly high 
juice-to-skin ratio. This contrasts with 
Cabernet Sauvignon at the other extreme 
where there is a low juice-to-skin ratio. 

“Desiccation,” Peterson maintains, 
“reduces the juice-to-skin ratio. By 
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allowing this, the wine will be darker 
with more flavor. It’s the equivalent of 
crushing the grapes and then draining 
off some of the juice before color 
leaches out. It accomplishes the same 
thing, but on the vine, and is manda- 
tory if OVZ is to produce a wine of the 
category the consumer is demanding 
today — dark, intense, complex fla- 
vors, and yes, high alcohol.” 

Eric Luse and John Ross Storey (Eric 
Ross Winery) counter that they have 
had marketing success with a bal- 
anced, fruit-driven OVZ that is not 
“over the top” with high alcohol. 

“Determining the correct Brix with 
dry-farmed, head-pruned vines is 
really tough,” Luse notes. “Within one 
cluster, there are berries anywhere 
between 19° and 30° Brix. Achieving a 
dry wine with balanced alcohol that 
completes primary and malolactic fer- 
mentation (MLF) is a challenge. 

It is these winemaker’s unanimous 
opinion, however, that a good OVZ 
cannot be made without some berry 
desiccation. 

David Baker (DeLoach Vineyards) 
clarifies by agreeing that it’s not so 
much that he wants desiccation, but 
that he wants the least ripe berries to 
get ripe, and in the process, the most 
ripe berries will become shriveled. 

“To ensure the correct flavor profile 
and sugar-acid-pH structural balance, 
fruit must hang on the vine as long as pos- 
sible,” says Baker. “Yet simultaneously, 
the amount of rot must be controlled.” 


Cellar decisions 

Individual choices on fruit handling 
range from destemming without crush- 
ing to destemming and crushing. Berg- 
lund and Fanucchi prefer the absolute 
minimum crushing of berries. 

Decisions on addition of SO, at the 
crusher range from none to 50 ppm at 
Dry Creek Vineyard and 60 ppm at 
St. Francis. 

Ridge Vineyards does not inocu- 
late for alcoholic fermentation, so 
while the winery does not intention- 
ally do a pre-fermentation maceration 
(cold soak), it occurs. Depending on 
fruit temperature at picking, this 
period can be 18 to 24 hours before 
some detectable fermentation begins, 
and it can be four days to fully active 
fermentation. 

In 1999, Mackey experimented with a 
24-ton rotary fermentor and will not 
repeat it. “OVZ skins are so thin that at 
the end of fermentation, when the rotary 
is ready to be drained and pumped out, 
you have a soup,” he explains. 

“It’s impossible to pump the juice, 
and basically it’s a mess. The problems 
far outweigh the benefits of a rotary. 
The rotary agitates to a point where 
there is a greater breakdown of a thin- 
skinned grape variety.” 

At Ridge Vineyards, depending on 
the vineyard, vine age, and the vintage, 
50% to 75% of a given wine may end up 
under submerged cap management. 

Preferred peak fermentation cap 
temperature at Ridge Vineyards runs 
from mid-80° F to 92° F (or just below 
the level that will kill the yeast). 

Due to a better balance perceived 
in OVZ vineyards, there is less ten- 
dency toward a stuck fermentation. 
But Berglund cites a 40-year-old vine- 
yard where stuck fermentation is a 
perennial problem. “I believe it is a 
combination of site and also the fact 
that the vines are heavily virused. 
Nutritionally, they are always out of 
whack.” 

To incorporate O>, wineries, such as 
DeLoach, believe in splashing during 
pumpovers along with several post- 
fermentation rackings in both barrel 
and tank. 
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While pressing decisions are made 
at dryness, it often happens that after 
pressing, the wine is not dry.. 

The preferred technique is press to 
tank for settling, then transfer to barrels. 
“Ideally, because our vineyards have low 
pH, we want to make sure that MLF is 
started in the tank so that it will finish in 
the barrel,” Lindblom contends. 

When he believes fermentation has 
reached dryness (-0.5° Brix or below), 
McBride inoculates for MLF to avoid 
competition of yeast and bacteria for 
available nutrients. 

Mackey notes that for lots of 20 to 
30 barrels, there is no problem trans- 
ferring wine to barrel before MLF com- 
pletes. But for 2,000 barrel lots, he 
prefers MLF to be complete and the 
wine to receive SO, before transfer to 
cooperage. 


Cooperage choices 

Over the last four years, St. Francis 
ramped up Zinfandel production from 
3,500 to 40,000 cases, limiting choices 
to essentially new barrels. “Given 
that,” explains Mackey, “I still prefer 
American oak (AO) and have started to 


incorporate some older AO into our 
OVZ program. 

“Based on personal taste, I prefer 
AO to French oak (FO) for OVZ, and 
that marks the St. Francis style.” 

At DeLoach, fairly neutral, three- to 
five-year-old AO is preferred. After a 
second tank racking, wine goes to bar- 
rel with all press wine added back. The 
first barrel racking is done two weeks 
post barreling down. Rackings are 
done monthy during the 10-month 
barrel ageing regime. In barrel, SO 
levels are maintained at 20 ppm free 
and 35 ppm total. 

Two days post pressing at Eric Ross 
Winery, wine is transferred to one- 
third new AO for a total of 18 to 19 
months. A single racking with aeration 
is done in spring post harvest. Free SO 
level maintained in barrel is pH- 
dependent, but is generally in the 
range of 25 to 35 ppm. 
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To achieve a spicy character, 
Fanucchi uses one-third AO. Lindblom 
notes that the percentage of new oak 
varies from vintage to vintage. Some 
vintages support significant new oak, 
and others don’t; thus making it diffi- 
cult to generalize about how much 
new oak a winery uses. 

“It’s often thought that Zinfandel 
is a massive, sturdy wine,” Berglund 
maintains. “There are significant sim- 
ilarities between making OVZ and 
Pinot Noir. However, they react dif- 
ferently to oak. If Pinot Noir comes 
from a good vineyard, you can use a 
lot of new oak and it disappears. 
With Zinfandel, the wine mirrors the 
oak. 

“Regardless of whether it’s new FO 
or AO, the use of a lot of new oak 
changes the expression of a vineyard. It 
then becomes international Zinfandel 
and loses characters that make OVZ 
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unique — ripe, fresh fruit is obscured 
by the oak.” 

Joel Peterson adds, “The purpose of 
oak is to showcase and elevate fruit while 
enhancing the overall character of a par- 
ticular vintage or vineyard. Deficiencies of 
vintages and vineyards can be overcome 
with the judicious use of oak.” 


To protect or not 

Luse and Storey describe their 
unprotected racking regime, which 
they believe enhances and brings 
fruit characters forward: settle two 
days in tank after pressing; first bar- 
rel racking in spring, post-harvest; 
one year later, rack to tank; followed 
in a few days by coarse pad filtration 
if needed. 

In some cases, Lindblom might pre- 
gas barrels with nitrogen to protect 
from O>, for example, during MLF. 
“This, again, is a technique relating to 
the specific wine,” she contends. 
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“For me, it’s an individual lot-deci- 
sion,” McBride adds. “If the wine comes 
off green and tight, I will aerate more. If 
it’s voluptuous with a higher pH, I’m 
more conservative with aeration.” 

Aeration decisions at Ravenswood 
are based on the reductive state of wine 
in the barrel. It also tells Peterson when 
to rack or if clarification is necessary. 


Fining/filtration 

The decision to filter a wine de- 
pends on pH, microbiological stability, 
and general wine stability. If the pH 
parameter is good, the microbial load 
is low, the wine smells right, and one is 
not attempting to craft wine using a fil- 
ter, then the wine is better off without 
filtration. 

Discussions about filtration and 
non-filtration have little bearing on the 
process as a technique. Emphasis 
should be on the basic nature of the 
wine that demands filtration. With fil- 
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tration, there are different levels from 
sterile to non-sterile which brings in 
the issue of sweetness related to devel- 
opment of brettanomyces. 

Luse and Storey tried egg white fin- 
ing, but it brought out an unfavorable 
citrus component, so the wine is now 
bottled unfined. 


Summing up 

“The wine dictates what a wine- 
maker needs to do,” Peterson con- 
cludes. “Every wine, vineyard, and 
vintage has a subtly different dictate. A 
good winemaker uses all the tools to 
make the best wine possible. The mes- 
sage is that there is no single tool or 
one right way to make OVZ because so 
many elements are site-specific.” fw 


PWV thanks Alderbrook Winery for 
hosting the discussion/tasting. 
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FROM APPETIZERS TO DESSERTS 


Pin 
Nd Vines 


Eleanor & Ray Heald 
Contributing Editors 


Id Vines Zinfandel (OVZ) can 
harmonize with dishes from 
soup to dessert. To prove this, 


Alderbrook Winery (Healds- 
burg, CA) Chef Craig Linowski created a 
multi-course menu to match with wines 
included in the Old Vines Zinfandel vari- 
etal review (see page 00). Not all wines 
were sensational pairings with each dish. 
Often however, nuances not sensed in 
the wine, tasted without food, came to 
the fore in a specific pairing. 


Game plan 

During a sampling of the wines before 
the formal tasting and food pairing, 
Linowski created both a menu and game 
plan. He designed Wild Mushroom 
Bisque to pair with earthy elements he 
sensed in Old Vine Zinfandels such as 
1997 Joseph Swan Ziegler Vineyard 
(Russian River Valley), or 1998 DeLoach 
Barbieri Ranch (Russian River Valley). 

“Seared salmon with lentils comple- 
ments higher alcohol, somewhat over- 
the-top wines, as well as those I classify 
as mouth bombs (intense, flavorful 
wines),” Linowski notes. 

Oiliness of the salmon along with 
the substantial taste base of the lentils 
to coat the mouth and reduce tannin 
impact, without overly accenting fruit. 
The 1997 Ravenswood Old Hill Vine- 
yard (Sonoma Valley) is Linowski’s 
model for this pairing. 

“Leg of lamb smoked over used, split 
barrel staves pairs with a generously oaky 
OVZ,” he adds. The 1998 St. Francis Old 
Vine Zinfandel is his inspiration. 


Oto ee ZINFANDEL Tastnc 


AT ALDERBROOK WINERY 


Wild Mushroom Bisque 
Seared Salmon with Lentils 


Smoked Leg of Lamb with 
Roasted Potatoes 


Liberty Duck Breast 
and Polenta with Four Sauces: 
Fruity, Black Pepper, Five Spice, Spicy 
Bing Cherries 
Stuffed with Blue Cheese 


CRAIG LINOWSKI, ALDERBROOK CHEF 


To assess how saucing impacts 
matches, Linowski prepared four sauces: 
cherry reduction, black pepper, Five 
Spice, and habanero hot spice. He served 
these with “mouth pops” of the same 
duck breast preparation. Here the texture 
remains the same, but flavors differ. 

“You can do the same thing with 
different sauces and various meats,” 
Linowski notes. “However, the texture 
then changes and does not deliver the 
message of best sauce match with a 
given wine.” 

Living on the edge with the last 
course, Linowski’s match of cherries 
stuffed with blue cheese accomplishes 
two things. It brings out the cherry, berry 
fruit inherent in OVZ, while the blue 
cheese tang cuts alcohol impact. “I find 
all the wines a good match with this 
dessert combination,” Linowski says. 


Soup course 

A purée of roasted wild mushroom 
reduction and vegetable stock are used 
for a wild mushroom bisque. Black 
peppercorns and a healthy dose of 
freshly cracked black pepper at the end 
are intended to match the black pepper 
spice of several OVZs while kicking up 
the finish. 

At first, winemakers think the prepa- 
ration goes especially well with 1997 
Ravenswood Old Hill Vineyard (Sonoma 
Valley). However, Ravenswood wine- 
maker Joel Peterson thinks the pepper 
note is slightly aggressive and detracts 
from the enjoyment of the soup. 

“T find that more tannic wines or 
those that are sweeter with obvious 
oak mask the pepper,” Peterson notes. 
“Wines with apparent alcohol are too 
aggressive with the bisque.” 

“The mushroom character seems 
to make any obvious oak more 
dough-like or bread-like in charac- 
ter,” winemaker Jeff McBride (Dry 
Creek Vineyards) suggests. “I enjoy 
that nuance, not evident in the wine 
without food.” 

For most winemakers, the bisque 
with higher alcohol OVZs is not suc- 
cessful. Is the pairing too earthy? Too 
much black pepper? The consensus is 
that too much heat in the bisque’s finish 
competes with higher alcohol. Earthier 
and lighter alcohol wines do best. 

The 1998 Alderbrook Old Vines/Old 
Clones (Sonoma County) and 1997 Joseph 
Swan Ziegler Vineyard (Russian River 
Valley) are favored by the winemakers. 


Seafood evaluation 

With seared salmon and lentils, 
higher-acid OVZs, such as 1997 Fanuc- 
chi (Russian River Valley) and 1997 
Eric Ross, Occidental Vineyard, are 
preferred by the winemakers. 

For others, oiliness and intense 
salmon fishiness demand a sweeter wine 
in terms of fruit profile. Juicy, fruity qual- 
ities of 1997 Ridge Pagani Ranch 
(Sonoma Valley) and 1997 Ravenswood 
Monte Rosso (Sonoma Valley) make 
them favorites with this dish. 

“Oaky characters of the 1998 St. 
Francis Old Vines Zinfandel lend a 
smoky character to the fish, even 
though it is not smoked,” Peterson 
adds. “This is attractive.” 
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Linowski notes that, in this dish, 
lentils act as a canvas on which the 
wine could work to showcase both the 
salmon and the OVZ. Some palates 
pick up and prefer the higher acid with 
the fish while others focus on fruit 
aspects. 


Winemaker impact 

The “canvas” food with smoked leg 
of lamb is roasted potatoes. “Each dish 
should have a component lending a 
neutral aspect,” Linowski explains. “A 
starch, such as the lentils with the 
salmon or roasted potatoes seasoned 
with only salt and pepper, is perfect in 
this regard. To match any wine, the 
neutral aspect on the plate should 
never be heavily spiced.” 

“For me, fruity wines score again,” says 
Rod Berglund (Joseph Swan Vineyards) in 
assessing wines with the smoked leg of 
lamb. “For this reason, 1997 Ravenswood 
Old Hill Vineyard didn’t work at all for 
me, but the 1997 Ravenswood Monte 
Rosso is a classic match. We see then, that 
it’s not winemaker impact, but clearly the 
fruit source.” 

Coming from another camp, Barbara 
Lindblom (Fanucchi Winery) and 
Peterson prefer the Ravenswood Old 
Hill with the lamb because it brings out 
a Bordeaux-like character in the OVZ. 

The smoky character of the 1998 St. 
Francis Old Vine Zinfandel is attractive 
again with the smokiness of the lamb. 

Wines with density and weight, 
such as the 1998 Dry Creek Vineyard 
Old Vine Zinfandel (Sonoma County), 
work well. McBride notes that the wine 
allows the lamb flavors to linger on the 
palate and then cleanse it. 

“Beautiful balance” is a remark 
echoed for the match with the Dry 
Creek Vineyard wine. 


Getting the sauce right 

Even with the polenta serving as the 
“neutral aspect,” a distinct palate fight 
occurs between higher alcohol wines 
and the hot, spicy glaze with the duck. 

Enhancing latent fruit characters, 
undetected without food, the fruity 
glaze is the preference with 1998 
DeLoach Barbieri Ranch (Russian 
River Valley), 1997 Joseph Swan 
Ziegler Vineyard, and 1997 Ridge 
Pagani Ranch. 
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Alderbrook Winery chef, Craig Linwski, created a menu in which every course paired well 
with one of the featured OVZs. 
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Interestingly, the black pepper glaze 
draws out divergent aspects of two 
wines. In the 1997 Ravenswood Belloni 
Ranch (Russian River Valley), it’s the 
black fruits and a slight minty charac- 
ter. In the Alderbrook, it’s the lighter 
side of the fruit spectrum with straw- 
berry, raspberry, and red cherry. 

Peterson finds that the stem spice of 
Joseph Swan Ziegler Vineyard is 
brought forward by the black pepper 
sauce. “This is a taste, often found in 
French wines, that I find particularly 
appealing,” he adds. 

Peter Fanucchi notes that all Russian 
River Valley sourced OVZs have a similar 
character enhanced by the five spice 
glaze. “I believe it’s the natural acidity 
retained in the region’s vineyards that 
balances spicy characters,” he says. 
“Among all the wines, however, the 1997 
Ravenswood Belloni Ranch (Russian 
River Valley) exemplifies this best.” 

The 1998 Alderbrook Old Vines/ 
Old Clones Zinfandel does not always 
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hit the high notes with each sauce, but 
is rated “most consistently compatible” 
with all four sauces. “High-toned fruit 
and good acid carry all saucing aspects 
well,” McBride says. “Versatility is an 
important aspect for any OVZ.” 


Sweet endings 

“The 1998 Dry Creek Vineyard Old 
Vines explodes in my mouth with the 
cherries and blue cheese,” John Olney 
(Ridge) comments. “Cherries make the 
wine and blue cheese hang together.” 

A dessert match is frequently 
difficult, but when a “mouth explo- 
sion” can be achieved, it’s the perfect 
ending. a 


Recipes 

Wild Mushroom Bisque 

1 pound each shiitake, portabella, and 
porcini mushrooms, quartered 

/ cup olive oil 

4 sprigs thyme 

1 gallon chicken or vegetable stock 

1 cup butter 

1 stalk celery, chopped 

3 medium yellow onions 

3 shallots 

10 garlic cloves 

4 black peppercorns 

3 leeks, white part only 

1 large russet potato, peeled and diced 

1 quart heavy whipping cream 

salt and pepper to taste 

Preheat oven to 350°F. 

Place mushrooms and 2 thyme 
sprigs in a deep roasting pan. Cover 
with foil and bake at 350°F until tender, 
approximately 25 minutes. Remove 
from oven, but do not uncover. 

Melt butter in a large pot. Add cel- 
ery, onions, shallots, cloves, remaining 
two thyme sprigs, peppercorns, and 
leek whites. Cook until translucent. 
Add remaining stock and simmer for 
20 minutes. Add all ingredients from 
the roasting pan and potatoes. Simmer 
uncovered until potatoes are cooked. 
Remove pot from heat. 

In a saucepan, reduce cream by sim- 
mering on low until approximately one 
cup of liquid remains. While cream is 
reducing, complete the next steps. 

Using a blender, blend the cooked 
mushroom/ vegetable mixture on high 
speed in batches, filling blender half- 
way each time. After initial blending, 


put batches through a ricer, then once 
again, blend on high speed in a 
blender. Return batches to pot. 

Heat pot contents over a low temper- 
ature and slowly add reduced cream. 
Season with salt and pepper to taste. 

Serve in individual bowls garnished 
with any of the following: truffle oil, 
créme fraiche (or sour cream) and chives. 
Serves 10. 


Seared Liberty Duck Breast 
and Four Glazes 
4 Liberty duck breasts 

Remove silver skin and trim fat 
from duck breasts. Score meat side to 
create small diamonds. 

Heat a pan over high heat. Place 
duck breast in pan, skin side down, 
rendering fat until crisp. Do not cook 
other side. Set aside. 

About 5 minutes prior to serving, 
place breasts, skin side down, in a 
roasting pan and bake at 500°F for 5 to 
6 minutes for medium rare (longer for 
desired level of doneness). 

Slice breasts into strips and serve on 
top of polenta with the four following 
glazes at noon, three, six, and nine on 
the plate. 


Basic Savory Glaze: 

2 quarts stock, reduced to 2 cups 

1 bottle red wine, reduced to 1 cup 
Combine the two ingredients and 

allow to reduce by simmering over low 

heat, until 2 cups of liquid remain. 

Divide into four portions, placing each 

portion in its own saucepan. 

e Fruity Glaze: add pureed and 
strained cherries and a squeeze of 
lemon 

e Five-Spice Glaze: add Five Spice 
seasoning (available in Asian mar- 
kets) to taste 

e Pepper Glaze: add freshly-cracked 
black pepper to taste 

¢ Spicy Glaze: infuse diced habanero 
chili and one teaspoon red chili 
flakes, then strain. Serves four. 
(Duck source: Liberty Duck Com- 

pany: 707.795.8937) 


PWV thanks Alderbrook Winery and Chef 
Craig Linowski for hosting the food pairing 
and tasting. 
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A different approach at 
HIR-H RY Ranches 


Millie Howie 


The father-son team of Jerry (L) and Bruce (R) Fry farms 175 acres of Zinfandel in Lodi, CA. 
Photo by Fred Lyon. 


infandel accounts for about one- 
quarter of the total vineyard 
acreage growing on the Mohr-Fry 
Ranches (Lodi, CA) in the Lodi 
viticultural area. The ranches are 
farmed by the Fry family, led by the 
father-son team of Jerry and Bruce Fry. 

Mohr-Fry Ranches consist of approx- 
imately 2,000 acres of vineyards, 
orchards, and diversified row crops. 
They started putting more emphasis on 
Old Vines Zinfandel in 1994 when the 
Lodi-Woodbridge Winegrape Commis- 
sion sent out word in its “trade leads” 
mailings that wineries were looking for 
growers of red Zinfandel. 

Mohr-Fry Ranches total 175 acres of 
Zinfandel on two ranches: Ranch 80, the 
DeVries Rd. Ranch, and Ranch 40, the 
West Lane Ranch. Ranch 80 has blocks 
totaling 102 acres of head-pruned vines, 
on either their own roots or St. George 
rootstock, spaced 9 x 9. Fifty-three acres 
were planted in 1947, followed by 19 
acres in 1962 and 26 acres in 1966. In 1965, 
the Frys acquired Ranch 40, with 73 acres 
of Zinfandel all planted prior to 1946: 
eight acres in 1901, 13 in 1941, 19 in 1943, 
17 in 1944, and 14 in 1945. Vine spacing in 
the Ranch 40 vineyards is 10 x 10. 


Soils and Water 

Bruce Fry, assistant operations man- 
ager for Mohr-Fry, estimates that the 
root systems in both locations go down 
at least five feet. The Ranch 80 soil is a 
combination of Acampo sandy loam, 
Tokay fine sandy loam, and Kingdon 
fine sandy loam. Tokay and Kingdon 
soils can extend six to ten feet in depth. 

“Tt tends to have more clay, with some 
coarse sand, more silt from the Moke- 
lumne River, which once traversed this 
area, and more organic matter,” describes 
Bruce. “Ranch 40 is primarily Tokay fine 
sandy loam, with some lime lenses (i.e. 
thin layers of lime) which impede water 
movement. The variability and diversity 
of soils is attributable to the centuries of 
flooding and changes of river course.” 

The vineyards were augered for sev- 
eral years before neutron probe sites 
were installed in 1982. There is approxi- 
mately one probe per block (ranging 
from five to 40 acres) on each of the two 
ranches. They are monitored twice each 
week all year. The Frys continue read- 
ings in fall and winter. By checking dry- 
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down and full wet-points, they create a 
data base from which they draw com- 
parisons year to year. “Originally,” 
Bruce explains, “we irrigated by furrow 
irrigation. This was a long process, tak- 
ing four to five days to install ditches, 
and five to six days for the ground to dry 
out. With furrow irrigation, low spots 
had water standing for too long, and 
higher ground got insufficient water. In 
spring 1998, we installed a sub-surface 
drip irrigation system positioned 20 to 
24 inches deep, halfway between vine 
rows. In-line emitters (/ g/h) are spaced 
48 inches apart. 

“We have discovered many advan- 
tages using the sub-surface drip irriga- 
tion system. Our pump costs and total 
water use are much lower. We have bet- 
ter uniformity of application, with each 
vine receiving an exact amount of water. 
We have less spider mite infestations 
and reduced Botrytis bunch rot and sour 
rot problems. The uniformity and preci- 
sion of drip irrigation allows for main- 
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taining production while improving 
fruit quality with respect to color and 
flavor.” 

Before the drip system was installed, 
potassium, phosphate, calcium, and 
nitrogen fertilizer were either banded in 
or broadcast, depending on weather 
conditions and type of material being 
applied. Now, gypsum, potash, magne- 
sium, nitrogen, and micronutrients, 
such as zinc and boron, can be added 
right at the roots by fertigation. The last 
irrigation of the season is after harvest. 
Normally, the first is just after bud 
break—to apply fertilizers, not for actual 
water need. The exception is when dry 
conditions exist, and the soil profile is 
not filled during the winter. 

“With the sub-surface drip, we’re 
still learning,” admits Jerry Fry, vice- 
president, operations. “We have two 
soil tests (a fertility test in the fall and 
one in the spring for nematodes). One 
petiole test at bloom is done each year 
to gauge the effect of our application 
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amounts and timing. Now after three 
full years’ experience with the under- 
ground drip, we are adopting water 
management practices which include 
reducing water applications.” 


Viticulture 

During pruning either Kevin Delu, 
vineyard and orchard production man- 
ager, or Bruce Fry instruct the crews in 
pruning to balance the vines. Canes and 
spurs are removed from inside the vine, 
and anywhere from seven to 12 two-bud 
spurs are left. Each vine will thus be dif- 
ferent, but all will have a classic goblet 
shape. Prunings are left on the ground 
and flailed between vine rows to help cut 
down on soil compaction, and to con- 
tribute organic matter to the soil. 

Pesticide applications are held to a 
minimum at all times, basically con- 
sisting only of sulphur dust and one 
sterile inhibitor spray to control 
mildew — although mildew is not gen- 
erally a problem with Zinfandel. 
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“By monitoring the pest and disease 
pressures bi-weekly, we know what pests 
are present, and we will be able to know 
when we hit our economic threshold,” 
says Jerry Fry. “When this happens, we 
review our control options. We are trying 
to use an integrated pest management 
(IPM) approach, applying softer chemi- 
cals and as few pesticides as possible. But 
we need to deliver quality grapes to the 
wineries, so that dictates most of our 
decisions. We are trying sustainable agri- 
culture ideas all the time.” 

Just before bloom, a sterile inhibitor — 
a wettable sulfur and zinc (along with a 
small amount of copper) mixture—may 
be applied by foliar spraying. Zinfandel 
does have a omnivorous leafroller prob- 
lem. Control options are reviewed every 
year to look for a reduced-risk pesticide 
to replace Cryolite. (Last year, the Frys 
used Confirm 2F which received a sec- 
tion 18 approval in May 2000 at Ranch 
80. At Ranch 40, they are trying 
Checkmate OLR-F and Dipel DF.) 
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Makes the Difference 
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The powdery mildew index is used 
to determine application timing. Data 
for the index is derived from weather 
stations on the ranches. Spraying for 
leafhoppers is not usually necessary, 
and spraying for mites is more com- 
mon for Ranch 80 than for Ranch 40. 
The family expects to reduce spraying 
for mites now that the sub-surface drip 
systems are in place. 


Cover crops and pest control 

In the 1980s, the Frys started work- 
ing with cover crops. “We were look- 
ing for something with a strong root 
system to build soil structure, organic 
matter, and improve fertility and water 
infiltration,” recalls Bruce Fry. Merced 
rye and Triticale were sown between 
each vine row. 

“We particularly like Merced rye,” 
Fry continues, “because its root system 
is large and spreading, and it reseeds 
well. Rye also adds a lot of organic 
matter to the topsoil. It also reduces 


dust in the vineyard, and we believe it 
reduces potential problems with mites. 
Last year we mowed every tractor row 
and will reseed every other year.” 

Ground pests such as gophers are an 
occasional problem, but with trapping 
and placement of owl nesting boxes in 
the vineyards, incursions are controlled. 

Eutypa and phomopsis sometimes 
occur with head-pruned Zinfandel, but 
have not been a severe problem, Bruce 
Fry affirms. Bunch rot, however, can be. 
Mohr-Fry depends primarily on leaf 
pulling to encourage good airflow and 
good irrigation management to control 
vine vigor and reduce humidity. To pro- 
vide light exposure, the inside leaves 
and those on the northeast side of the 
vines are pulled after berry set. 

Much of the cane positioning is done 
by Mother Nature and wind flow across 
the vineyards. Shoot thinning is done in 
late April to clean the trunk and arms of 
vines. After set, and just before harvest, 
the canes are cut between vine rows to 
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facilitate passage of equipment and min- 
imize potential damage to the vine. 


Harvest 

The Frys begin sampling and sugar 
readings early at around 21° Brix. 
Clusters of grapes fill five-gallon buck- 
ets from middle and low portions of 
the vines, in a zig-zag pattern across a 
block. Bruce Fry also depends on his 
sense of taste. “Even if the refractome- 
ter reads 24° Brix, if I don’t think the 
fruit tastes ripe, I'll recommend against 
picking. Then we consult with the win- 
ery and make a joint decision.” 

Vines planted on St. George root- 
stock show more vigor, with a heavier 
canopy, looser bunches, and a ten- 
dency to produce more second crop. 
Typical yield on all Zinfandel vines is 
4'/ to 5 tons per acre. 


Working with wineries 
To build clientele, the Frys custom- 
crushed some Zinfandel in 1995, then took 
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samples to wineries to show the fruit char- 
acter. Grapes are sold by the block or by 
tonnage off of both ranches. Currently, 
about 15 wineries purchase Zinfandel 
grapes from Mohr-Fry Ranches. 

The largest winery buyer is Kenwood 
Vineyards (Kenwood, CA), which has 
been a customer since 1995. The Lodi AVA 
is used on Kenwood’s Old Vine Zinfandel 
label. Ravenswood (Sonoma, CA), 
another long-time customer, also uses 
Mohr-Fry grapes in a Lodi AVA bottling. 

Vigil Vineyard Winery (Calistoga, 
CA) bottles a Lodi Zinfandel and Lodi 
Sauvignon Blane with Mohr-Fry vine- 
yard designation. Other labels that 
include the Mohr-Fry name are: St. 
Amant Winery (Lodi, CA), Chouinard 
Vineyards (Castro Valley, CA), Makor 
Vineyards (Santa Maria, CA), and Wild 
Hog Vineyard (Cazadero, CA). 

In 1997 and 1999, Eola Hills Wine 
Cellars (Rickreall, OR) dropped off half ton 
bins for Fry’s pickers one morning, then 
transported the grapes to Oregon the next 


day in a refrigerated truck. The Lodi viti- 
cultural area was used on both vintages. 

“Customers for our grapes come to 
us through a variety of sources,” states 
Jerry Fry. “Some we contacted after 
reading about their Zinfandel needs in 
the Lodi Commission’s ‘trade-leads,’ 
but most seem to be word-of-mouth 
recommendations. Of course, when the 
Wine Spectator rates a Lodi Zinfandel 
with score of 96 or 98, it doesn’t take 
much to sell the grapes.” 

Contracts between Mohr-Fry Ranches 
and the wineries are on a year-to-year 
basis. “Our goal is to develop a relation- 
ship with the wineries that they are happy 
with,” says Jerry Fry. “What we find when 
we taste with the winemakers is that they 
are making great wines from our grapes, 
so why wouldn’t they come back?” 


Farming: History and technology 
The agricultural history of the Mohrs 

and Frys extends back to the 1850s, when 

Bruce Fry’s great-great-grandfather on 
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Jerry’s mother’s side, Cornelius Mohr, left 
his job on a whaling ship in the port of San 
Francisco and began a farming operation 
on a Spanish land grant near what later 
became Hayward (Alameda County). His 
son, William Mohr, continued farming 
row crops and wheat, and breeding iris. 

Jerry’s dad, Jeryl Fry, met and mar- 
ried Marian Mohr while both were 
attending the University of California, 
Berkeley. In 1955, they extended the 
farming operation to a 600-acre ranch at 
Terminous (San Joaquin County). Later 
they added 1,100 acres at Thornton, 
north of Lodi, and other smaller vine- 
yard properties in the area. 

Jerry’s mother, president of Mohr- 
Fry Ranches, still lives in the house 
where she was born, on the original 
Mt. Eden property. His two sisters are 
Gayle Tully, chief financial officer, and 
Alfreda Andrews, vice-president of 
administration and secretary. 

Jerry Fry studied agricultural engi- 
neering and soil physics at UC Berkeley 
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and received his bachelor’s and master’s 
degrees in soil science at UC Davis. 
Jerry’s son, Bruce, a fifth generation 
member of the Mohr and Fry families, 
grew up working on the ranches part- 
time as he completed his schooling. 
After receiving his degree in agricul- 
tural business management from 
California Polytechnic State University, 
San Luis Obispo, in 1995, he joined the 
family business full-time. 


Equipment and technology 
Mohr-Fry Ranches was the first farm- 
ing operation in the Lodi area to use an 
ASV Posi-Track, a rubber-tracked track- 
layer tractor. The machine, built by a snow 
equipment manufacturer, was purchased 
because of its low ground pressure (about 
2 Ibs. per sq. inch), making it ideal for use 
in vineyards, row crops, and on levees dur- 
ing floods. Jerry and his crew regularly 
attend farm equipment shows, and the 
Posi-Track is an example of equipment 
they have found that was developed for 


other purposes, but could be adapted for 
their particular agricultural uses. 

Jerry also has installed two weather 
stations, one near Ranch 40, and one at 
Thornton, close to Ranch 80 to provide 
rainfall data. The weather stations calcu- 
late evapo-transpiration rates to assist 
with irrigation scheduling, also measure 
degree days which help to predict bloom, 
and provide information on the life cycles 
of the omnivorous leaf roller (OLR) and 
leaf hoppers to indicate proper timing to 
apply control methods. 

“We try to employ more and more 
technology in our vineyards as it 
becomes available,” states Bruce Fry, 
“but still more of what we do is pure, 
old-fashioned, seat-of-the-pants farm- 
ing. The vines seem to know what they 
can do, and we just take care of them.” 

a 


(More information about Mohr-Fry 
Ranches is available on the company web 
site: www.mohrfry.com) 
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STAVIN INCORPORATED 


StaVin designs versatile and cost- 
effective oak infusion systems in 
French and Hungarian, 30-month sea- 
soned oak, and 36-month seasoned 
American oak. To ensure thorough 
heat penetration and complex flavors, 
all oak is traditionally fire-toasted and 
is available in three toast levels. 

In October, responding to strong inter- 
est from the wine industry, StaVin intro- 
duced a 30-month seasoned French Oak 
Bean. Packaged in food-grade, FDA- 
approved, nylon bags (10-lb and 20-Ib 
sizes), StaVin’s French, American, or 
Hungarian Oak Bean is a convenient sys- 
tem for imparting high-quality oak fla- 
vors within tanks. The French Oak Stave 
Segment, available in 15-lb nylon bags, 
offers the same convenience as the Oak 
Bean, with a slower extraction time. 


To replicate benefits of winemaking 
in barrels within large tanks, StaVin 
introduces a four-tank, micro-oxy- 
genation system. When used with 
StaVin’s Modular Tank System or Tank 
Matrix filled with StaVin’s 44 sq.ft. 
Oak Stave Packets, this system allows 
winemakers to achieve barrel-quality 
flavors within tanks. 

StaVin’s Barrel Oak Replica and tra- 
ditional Barrel Insert are methods for 
imparting new oak barrel flavors to 
neutral barrels. 

Completing its high quality oak line, 
StaVin is the U.S. agent for Tonnellerie 
Sansaud, Berthomieu, and Bernard 
French oak barrels, and for Kelvin 
American oak barrels. 

For more information, contact: 

StaVin Incorporated 

Alan Sullivan, Steve Sullivan, 

Jamie Zank, Dr. Jeff McCord 

PO Box 1693, Sausalito, CA 94966-1693 

tel: 415/331-7849; fax: 415/331-0516 

website: www.stavin.com 

e-mail: info@stavin.com 
PLEASE SEE STAVIN’S AD, PAGE 11. 


LOGIX 


Drawing from more than 10 years of 
control system design and installation 
in the U.S. and around the world, 
Logix has brought a new level of con- 
trol to winemaking. 

Using cutting-edge controls and 
computer technologies, Logix offers 
custom winery control systems. A 
Logix system can improve winemak- 
ing — by precisely controlling fermen- 
tation temperatures and integrating a 
variety of winery processes. The big 


payoffs are more time and resources to 
focus on winemaking, plus a winery 
that operates more efficiently. 

With a Logix system, winemakers 
can plan and implement the ideal fer- 
mentation process, generate a wealth 
of information about their winemak- 
ing, and improve overall facility 
operations. Besides making fermen- 
tation easier and more precise, Logix 
systems can ensure energy-efficient 
refrigeration equipment operation, 
maintain accurate barrel room con- 
trol, and monitor CO, and other 
gases. The system features 24-hour 
remote alarm notification and access 
capabilities that will give you peace 
of mind. 

With a Logix system, you gain access 
to an experienced team of controls pro- 
fessionals who will partner with you to 
meet your goals and offer service and 
support to keep your system working 
today and every day. 

There is an easier, better way to con- 
trol your winery. 

For more information, contact: 


Logix 


10518 N.E. 68" St., Kirkland, WA 98033 
tel: 425/828-4149; fax: 425/828-9682 
PLEASE SEE LOGIX’S AD, PAGE 12. 


WORLD COOPERAGE 


Have you taken a close look at World 
Cooperage lately? Still a great value, the 
company focuses on_ innovative 
processes. New at the cooperage are 
stricter quality control programs, moni- 
toring toasting levels for consistency, 
plus checking head diameters and 
chime thickness for exactness. New tool- 
ing and machinery not only ensure a 
consistent shape and tight structure, but 
also improve the barrel’s appearance. 


World Cooperage continues its 
wood-age audit by Ernst & Young in 
2001 providing winemakers with con- 
fidence and a guarantee of 24-month 
and 30-month French, American, and 
Balkan oak. Surprisingly, with all these 
changes, World Cooperage still offers 
one of the best values from the cooper- 
age industry. 

Accelerating the Barrel Alternatives 
program with addition of a full-time 
products manager, Bill Munroe, World 
Cooperage offers high-quality chips, tank 
staves, oak powder, and barrel inserts at 
the lowest cost. World Cooperage barrel 
alternatives are 24 month air-dried, fire- 
toasted and available in three oak types: 
French, Balkan, and American. 

For more information, contact: 

World Cooperage 

2557 Napa Valley Corporate Dr., Ste. D 

Napa, CA 94558 

tel: 888 /33-COOPER or 707 / 255-5900 

fax: 707 / 255-5952 

e-mail: info@cooperage.com 
PLEASE SEE WORLD COOPERAGE'S ADS, PAGES 13, 45, 
47, 49, 
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MENDOCINO COOPERAGE 


Mendocino Cooperage recently com- 
pleted a new 27,000-square foot facility 
dedicated to premium wine barrel pro- 
duction that combines the traditions of 
the craft with innovative technology 
and an inventive American spirit. 

Raw oak material is selected from 
specialized mills in France, Hungary, 
and the U.S. Three different American 
white oak origins are sourced and des- 
ignated Appalachian, Ozark, and 


Northern. All oak is aged for a mini- 
mum of 24 months. Albany, Kentucky, 
has been selected as the perfect ageing 
location for the American oak, having 
an annual average rainfall of 65 inches 
and humidity above 80%. 

In August 2000, Mendocino Cooper- 
age began jointing all stave and head- 
ing material on a_ state-of-the-art 
TM2000 jointing machine. Using strict 
mathematical formulas, computer- 
controlled, servo-actuated cutters pre- 
cisely shape each piece to conform to 
the many barrel shapes and styles 
available. By utilizing this new tech- 
nology, barrels are reproduced to 
exacting dimensions and controlled 
capacities, while conserving natural 
resources. 

Carefully monitored oak fires are 
timed to slowly heat the wood and 
achieve a deep penetrating traditional 
toast. In addition to classic Bordeaux 
and Burgundy shapes, the cooperage 
offers 70-gallon (265 liter) and 80-gal- 
lon (300 liter) capacity barrels. 

For more information contact: 

Mendocino Cooperage 

12901 East Side Rd., Hopland, CA 95449 

Customer Service: 

tel: 707/744-7425 or 888/340-2244 

Raymond Willmers, 


(North Coast — California) 

tel: 707/939-9790 

Steve Tillmann, (south/ central California) 
tel: 805 / 462-2767 

Michael Dine, (Pacific Northwest) 

tel: 503/784-6527 


VALLEY PIPE & SUPPLY, INC. 


Valley Pipe & Supply, Inc., is cur- 
rently in its 60th year in business and 
has headquarters in Fresno, CA, a 
branch office in Napa, CA, and a sales 
office in Sonora, Mexico, and plans to 
expand. Valley Pipe & Supply was 
founded in 1940 as a supplier to many 
food processing, chemical, industrial, 
and OEM manufacturing plants in the 
surrounding San Joaquin Valley and 
began importing and manufacturing 
equipment for the wine and beverage 
industries throughout the U.S. and 
Mexico in the late 1980s. 

To be of more service to its cus- 
tomers, Valley Pipe & Supply recently 
hired a new full-time technician 
trained at several of the overseas facto- 
ries whose machinery Valley Pipe & 
Supply represents. 

The Valley Pipe & Supply showroom 
in Napa, CA, displays membrane 
presses, automatic punchdown tanks, 
the new “Puntarossa” automatic punch- 
down and pumpover combination tank 
(manufactured by Defranceschi S.p.A.), 
Milani Antares destemmers, Spadoni fil- 
ters, Enopompe piston pumps, and other 
winery pumps and industrial supplies. 

Banding of the new Valley Pipe & 
Supply “Cuvee” rubber hose and sev- 
eral styles of PVC hose are done at both 
Fresno and Napa locations. Fabrication 
of all stainless hoppers, dumps, convey- 
ors, three-way must valves, Valley Pipe 
& Supply pumps, and PCT fittings is 
done at the Fresno location. 

Valley Pipe & Supply would like to 
thank the wine industry for your patron- 
age and support and looks forward to 
being of service to you in the future. 

For more information, contact: 

Valley Pipe & Supply, Inc. 

1801 Santa Clara, Fresno, CA 93721 

tel: 559/233-0321; fax: 559/233-1713 

Napa Showroom 

4405 Solano Ave., Napa, CA 94558 

tel: 707 / 226-6427; fax: 707 / 226-7593 
PLEASE SEE VALLEY PIPE & SUPPLY’S AD, PAGE 79. 
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DEL AGRICULTURAL, INC. 
DEL Agricultural, Inc. is a leader in 
the ozone industry with over 20 years 


experience in manufacturing high- 
quality, state-of-the-art, cost-effective 
ozone purification systems. DEL 
Agricultural offers full engineering 
support, custom ozone system 
designs, and on-site training seminars. 
There are currently over one million 
DEL ozone systems in use worldwide. 

This year, DEL Agricultural continues 
to offer mobile ozone purification sys- 
tems to the wine industry for barrel 
cleaning, filler CIP, facility washdown, 
tank sanitation, mold and spore reduc- 
tion in barrel rooms or caves, and hose 
cleaning. 

System features include stainless steel, 
waterproof enclosures, built-in ozone 
management systems to accurately con- 
trol applied ozone dosage and minimize 
ozone off-gas (meeting OSHA ozone off- 
gas requirements), built-in oxygen con- 
centrators, and ozone injector assemblies. 

The AGW-0500 flowthrough system 
produces 3 to 3.5 ppm applied ozone 
at 10 GPM, while the AGW-1500 recir- 
culating system produces 3 to 3.5 ppm 
applied ozone at 20 GPM. 

Multi-purpose accessory attachment 
options for the AGW-0500 include a barrel 
washing nozzle/wand and CIP adapter. 
Optional attachments for the AGW-1500 
include CIP accessories and Tom Beard 
barrel wash accessories. Included with 
both units are a complete operation and 
safety manual and a two-year warranty. 

For more information, contact: 

DEL Agricultural, Inc. 

3428 Bullock Ln., San Luis Obispo, CA 93401 

tel: 800/676-1335 or 805/541-1601 

fax: 805/541-8459 

e-mail: aginfo@delzone.com 

website: www.delzone.com 
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SEGUIN MOREAU 


The taste of an exquisite wine is the 
result of a marriage of flavors from the 
grapes themselves and the barrels that 


hold the wine during the ageing 
process. Seguin Moreau’s commit- 
ment to quality and consistency is a 
benchmark for the wine industry. This 
may explain why Seguin Moreau bar- 
rels are in winery cellars throughout 
the world. 

It is Seguin Moreau’s dedication to 
innovation and research that has 
resulted in a vast product line in 
American, French, Russian, and Euro- 
pean oaks. 

Seguin Moreau is the only French 
cooper that buys 100% “Haute 
Futaie” for its French oak barrels. Its 
U-stave barrel continues to grow in 
popularity and is unique to Seguin 
Moreau. Available in American oak, 
this barrel provides a greater depth 
of toast. It enhances the wine with 
depth and elegance, providing a 
sweet, rich palate. 

Seguin Moreau’s Russian oak and 
European blends were developed to 
add the same characteristics as French 
oak, offering clients another source of 
Quercus sessilis, thus meeting the 
growing demand for quality oak. 
Seguin Moreau offers a barrel for 
every winemaking program. 

Seguin Moreau blends prestigious 
French tradition, American resources, 
and dedication to its clients to help 
you make the best wines possible. 

For more information, contact: 

Seguin Moreau Napa Cooperage 

151 Camino Dorado, Napa CA 94558 

tel: 707 / 252-3408; fax:707 / 252-0319 

e-mail: john_schilter@seguinmoreau.com 


john_forster@seguinmoreau.com 
website: www.seguinmoreau.com 
PLEASE SEE SEGUIN MOREAU’S AD, PAGE 17. 


GAMAJET CLEANING SYSTEMS, INC. 


Gamajet designs, manufactures, 
sells, and services an ever-growing 
line of tank cleaning machines and 
equipment to remove a variety of 
residues from the interiors of vessels. 
Each Gamajet system utilizes impinge- 
ment cleaning to efficiently and 
rapidly scour every square inch of the 
tank interior. 

All Gamajet products are field-ser- 
viceable, rugged, durable, and versa- 
tile. Gamajet’s service capability is 
provided by strong technical support 
and extensive applications know- 
how. Gamajet fills orders and repair 


units promptly and continually ana- 
lyzes components and designs in 
order to provide new and better 
products. 

The Gamajet Barrel Blaster is a small, 
powerful unit ideal for cleaning all 
types of barrels and drums. It elimi- 
nates extensive handling and potential 
damage to barrels by offering one-step, 
one insertion cleaning. The Barrel 
Blaster can deliver “as new” cleaning 
in less than two minutes and works 
especially well in tough wine-cleaning 
situations. 

The combination of rugged, long- 
lasting design; powerful jet spray 
cleaning; and field serviceability has 
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long made Gamajet a strong choice 
among the world’s best-known man- 
ufacturers. The Barrel Blaster repre- 
sents a major technological break- 
through, offering some of the most 
powerful cleaning available in a com- 
pact, easy to handle size. 

For more information, contact: 

Gamajet Cleaning Systems, Inc. 

2485 Yellow Springs Rd., Building One 

Malvern, PA 19355 

tel: 610/408-9940; fax: 610/408-9945 

e-mail: sales@gamajet.com 

website: www.gamajet.com 


REFRIGERATION TECHNOLOGY, INC. 


Introducing the Refrigeration Tech- 
nology, Inc., (RTI) Air Fogger — This 
high-quality humidification system 
uses air at 50 psi and water at 25 psi to 
create a fine fog that is easily absorbed 
into the air. The self-cleaning fog noz- 
zles can be mounted in front of, or 
near, existing fans. An optional fan is 
available if none were previously 
installed. RTI uses its own Super Stat 
humidity controller within a separate 
control panel provided with each air 
fog system. 

The air fog system advantages are 
self-cleaning nozzles, no high-pres- 
sure lines or pumps, no special water 
requirements, simple installation, and 
easy maintenance. 

RTI continues to build Super Stats, 
a leading controller in the wine 
industry. Super Stats control fermen- 
tation temperatures and barrel-room 
humidity levels at many U.S. winer- 
ies. Super Stats are accurate, easy to 
use, include min/max memory, and 
high/low alarms. Add RITI’s PC 
option and you have two-way com- 
munications, 24-hour graphics, call- 
out alarms, and the system can be 
operated from a remote location with 
PC Anywhere. 

For more information, contact: 

Refrigeration Technology, Inc. 

PO Box 368, Middletown, CA 95461 

tel: 800/834-2232 or 707/987-0500 

fax: 707 / 995-4792 

e-mail: sales@rti2000.com 

website: www.rti2000.com 
PLEASE SEE REFRIGERATION TECHNOLOGY'S AD, 
PAGE 86. 
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BARREL ASSOCIATES 
INTERNATIONAL 


For over 15 years, Barrel Associates 
International has represented Tonnel- 
lerie Dargaud & Jaegle in North 
America. For almost that long, Barrel 
Associates International has produced 
the technically advanced American 
Oak Collection family of barrels right 
in the heart of California wine country. 
Even though both barrel brands are 
still in limited quantity, they have rep- 
utations around the world as some of 
the highest quality barrels from their 
respective countries. 


Starting in 2001, Dargaud & Jaegle 
will release a very limited production 
barrel, the Marcel Cadet, for vintners 
searching for the perfect barrel to 
complement selected lots of wine. 
Built with three-year seasoned oak 
from only the most trusted mer- 
rainiers, the Marcel Cadet is named in 
honor of Jean-Marcel Jaegle’s father, 
Marcel, who began working at the 
Dargaud cooperage at such a youth- 
ful age that he was quickly dubbed 
with the moniker “Cadet.” Because of 
its limited production, this special 
barrel will be made only for American 
wineries. 

The American Oak Collection includes 
Water-Bent, Fire-Bent, and Deep-Toast™ 
barrels in 225-liter and 300-liter sizes. 
Different production regimes yield differ- 
ent flavor characteristics, and winemak- 
ers have used each method to specially 
craft a particular wine. 

For more information, contact: 

Barrel Associates International 

Michael Elliott, Edward Schulz, Rich Davis 

3177 Vichy Ave., Napa, CA 94558 


tel: 800/227-5625; fax: 707 / 257-0742 
website: wineoak.com 


KLR MACHINES, INC. 


Several years ago, when Vaslin- 
Bucher introduced dynamic controls 
on its presses, some users felt a loss of 
control over the pressing functions 
(total pressing time, maximum pres- 
sure setting, etc.). To allow user input, 
a new generation of grape press, the 
Xpert, was introduced to the wine 
industry and has gained wide accep- 
tance. 

The Xpert press enables the operator 
to customize operations to match 
his/her concepts of quality and pro- 
ductivity by adjusting pressing func- 
tion parameters. 

Users can control juice quality by 
simply adjusting flow volumes or by 
setting pre-determined pomace dry- 
ness (maximum pressures) and press 
cycle time. 

This new concept in press program- 
ing gives more control to the user, 
allows for establishing objectives, and 
promotes confidence; programming 
controls axial filling, pomace dumping 
(which can be adapted to the cus- 
tomer’s pomace removal system), and 
a CIP system for internal flushing of 
the juice channels. 

The Xpert Grape Press is available 
with one or two doors in capacities 
from 100 hl to 450 hl. 

Vaslin-Bucher equipment adapts to 
your specific needs by stressing flexi- 
bility in its use. Combining the award- 
winning Delta destemmer/crusher 
and the Bucher Xpert Grape Press or 
the similar sized (10 hl to 80 hl) RPF 
Grape Press will give a winemaker the 
tools required to extract high quality 
juice from grapes. 

KLR Machines and Vaslin-Bucher 
offer the winery advanced technology 
in equipment and complete technical 
support. New for 2001 is the Vaslin- 
Bucher line of crossflow filters. Call for 
a demonstration of this technology. 

For more information, contact: 

KLR Machines, Inc. 

350 Morris St., Ste. E, Sebastopol, CA 95472 

tel: 707 / 823-2883; fax: 707 / 823-6954 

e-mail: klrmach@pacbell.net 

website: www.klrmachines.com 
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P&L SPECIALTIES 


P&L Specialties manufactures high- 
quality stainless steel equipment for 
the wine industry. It specializes in 
designing, engineering, and manufac- 
turing crush pad equipment and offers 
a full range of services including: com- 
plete crush pad system installation, 
field service, and maintenance pro- 
grams. Products include screw and belt 
conveyors, receiving hoppers, rotary 
screens, catwalks, hoists, and other 
custom-fabricated equipment. 

New this year are sliding discharge 
gates for screw and belt conveyors. 
These gentle and watertight discharge 
gates with remote push-button opera- 
tion make diverting fruit to multiple 
presses and press doors from a single 
belt or screw conveyor simple. 


P&L Specialties equipment is engi- 
neered and built for maximum dura- 
bility, exceeding industry standards in 
design, material, construction, and 
value. State-of-the-art production 
processes and the highest quality 
materials assure equipment integrity. 

P&L Specialties’ experienced design 
team understands the value of two-way 
communication in providing cost-effec- 
tive solutions to meet your unique 
equipment and application require- 
ments. P&L Specialties stands behind 
its products and is dedicated to long- 
term relationships with customers. 

From small, fabricated parts to 
installed fruit-processing systems, P&L 
Specialties consistently delivers high 
value and uncompromised quality. Let 
P&L Specialties demonstrate its commit- 
ment to producing quality equipment, 
satisfying customer expectations, and 
delivering on-time performance to you. 

For more information, contact: 

P&L Specialties 

1450 Industrial Ave., Sebastopol, CA 95472 

tel: 707/829-4811; fax: 707 / 823-2994 

website: www.pnlspecialties.com 
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BARREL BUILDERS 


Barrel Builders is the exclusive dis- 
tributor of Tonnellerie Marchive barrels 
from France, Budapesti Kadar barrels 
from Hungary, and Barrel Builders’ 
barrels from EBC in Kentucky. 

Located in the heart of the Cognac 
region, Tonnellerie Marchive was a 
pioneer of long, slow toasting, which 
produces the depth and range of fla- 
vors sought after in premium French 
oak barrels. Using woods sourced 
from leading French forests, the 
cooperage produces a full range of 
Burgundy and Bordeaux style barrels, 
including a 265-liter hybrid. 

Budapesti Kadar is celebrating 50 
years of production. Barrels imported 
to the U.S. are built to Barrel Builders’ 
specifications in Burgundy, Bordeaux, 
and hybrid styles. Oak is sourced 
exclusively from the Zemplen forest 
above Tokaj (sustainably managed 
since 1789) and is similar in texture 


and flavor to the oaks of central 
France. These barrels have developed 
a devoted following since first intro- 
duced in 1993. 

The EBC Barrel Builders American 
oak barrel, coopered from two- or 
three-year-old wood in_ East 
Bernstadt, Kentucky, compares with 
the finest American oak barrels, offer- 
ing European quality at American 
prices. 

Barrell Builders is a full-service shop, 
offering insert systems, shaving, retoast- 
ing, and repair, as well as four styles of 
bungs manufactured in its plant, and 
Proxyclean, for cleaning everything 
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from barrels to press bladders. 
For more information, contact: 
Barrel Builders, Inc. 
PO Box 268, St. Helena, CA 94574 
tel: 800/365-8231 or 707/942-4291 
fax: 707 / 942-5426 

PLEASE SEE BARREL BUILDERS’ ADS, PAGES 43. 


fp PACKAGING, INC. 


fp Packaging, the exclusive U.S. rep- 
resentative of Diemmes S.p.A., an- 
nounces the expansion of Diemme’s 
highly regarded line of grape process- 
ing equipment. 

Diemme’s AR TD (twin door) 
presses are available in 23, 34, 40, and 
50 hectoliter sizes. Each size TD press 
can be supplied in either open cage 
(slotted tank) or enclosed tank con- 
figuration. All are PLC controlled 
and can include an onboard air com- 
pressor. 

Diemme’s MS.C and Millennium 
tank presses range in capacity from 
5,000 liters to the new 43,000-liter 
Millennium 430. The 430 can easily 
hold three truckloads of white grapes 
or over 125 tons of fermented red 
pomace. 

The Kappa line of destemmer/ 
crushers has grown to include the 
Kappa 15 and the Kappa 90 giving 
throughputs from 10 to over 90 tons 
per hour. 

Engineered to provide gentle han- 
dling, flexibility, and_ reliability, 
Kappas feature heavy-duty construc- 
tion, oversized drive components, and 
frequency-inverter controlled variable 
drive. Options include high-volume, 
progressive-capacity must pumps 
with available variable-frequency 
drive, and product-metering and pre- 
draining infeed augers. 

For more information, contact: 

fp Packaging, Inc. 

562 Technology Way, Napa, CA 94558 

tel: 707 / 258-3940; fax: 707/258-3949 
PLEASE SEE fp PACKAGING’S AD, PAGE 37. 


CRIVELLER COMPANY 


Criveller Company, a supplier to the 
wine and beverage industry, has in the 
past year established an office in Santa 
Rosa, CA, called the Criveller Cali- 
fornia Corporation. With its newly 


established office, Criveller hopes to 
better serve the wineries in California, 
Oregon, and Washington and sur- 
rounding western states. 


Criveller carries a wide variety of 
processing equipment for every wine- 
making phase and is a custom fabrica- 
tor of stainless steel tanks. 

Criveller, in combination with top 
leading manufacturers of bottling 
and labeling equipment, also offers 
manual, semi-automatic, and fully 
automatic bottling lines, including 
cost-effective monoblocs and _tri- 
blocs catering to all your bottling 
needs. 

Criveller’s warehouses in Niagara 
Falls, Canada, and Santa Rosa, CA, 
have available for viewing various 
models of bottling, filtering equip- 
ment, and stainless steel tanks, includ- 
ing variable capacity and stock mini- 
tanks. 

For more information, contact: 

Criveller Company 

West Coast: Criveller California Corp. 

Gary Martin or Rose Marie Galante 

1540-A Petaluma Hill Rd. 

Santa Rosa, CA 95404 

tel: 707/526-2930; fax: 707/526-2931 

e-mail: crivca@sonic.net 

Canada 

Bruno or Mario Criveller 

6935 Oakwood Dr. 

Niagara Falls, ONT L2E 655 

tel: 905 / 357-2930; fax: 905/374-2930 

e-mail: cri@crivellerbrew.com 

East Coast 

P.M.B. 202, 1623 Military Road 

Niagara Falls, NY 14304 

tel: 905/358-5202 
PLEASE SEE CRIVELLER COMPANY'S AD, PAGE 82. 
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INNERSTAVE, INC. 


“Original ideas are few,” and most 
are not effective tools to save time or 
money. Innerstave is the original barrel 
insert and has been used as an effective 
tool to add oak character to wines for 


over 19 years. It saves money through 
lower costs for oak barrel flavors. 

Since 1979, Innerstave has gained 
wide acceptance in all forms of barrels 
and tanks because of its exclusive, non- 
invasive, cleanable design. Innerstave, 
designed for stainless tanks, requires no 
welding and is installed by the com- 
pany’s own qualified coopers. 

Innerstave receives highest acclaim 
for its award-winning, premium oak 
character which can be found in many 
highly-rated wines. Innerstave’s on- 
site supply of aged French and 
American oak ensures availability of 
prepared oak for each Innerstave 
order, and gives the winemaker con- 
trol of oak type, wood-to-wine ratio, 
and toast level. Each is important 
when making award-winning wines. 

Innerstave works closely with winemak- 
ers, so the decisions of wood type and toast 
level match each wine. These decisions are 
then carefully adhered to by Innerstave 
design, manufacturing, and installation 
staff. All wineries purchasing from 
Innerstave are guaranteed satisfaction. 

For more information, contact: 

Innerstave, Inc. 

Bob Rogers 

24200 Arnold Dr., Sonoma, CA 95476 

tel: 707/996-8781; fax: 707/996-1157 

e-mail: bob@innerstave.com 
PLEASE SEE INNERSTAVE’S AD, PAGE 27. 
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OGLETREE’S 


For over 50 years, Ogletree’s has spe- 
cialized in the customized fabrication of 
winemaking equipment for California’s 
premier wineries and vineyards. These 
vintners rely on Ogletree’s to care for the 
nuance and detail of their receiving hop- 
pers, belt and screw conveyors, transfer 
lines, catwalk systems, and other struc- 
tural components. Ogletree’s eye for 
detail focuses on the refinements of 
clean, finished work, polished welds, 
and proper-fitting assemblies. 

Because of Ogletree’s more than 100 
years of collective experience in the 
wine industry, winemakers and winery 
owners get more than just an aluminum 
catwalk system or stainless steel pro- 


cessing equipment when they contract 
with Ogletree’s to work with them; they 
get a storehouse of knowledge that no 
one person alone could offer. 

Ogletree’s working knowledge of the 
industry enables company designers to 
see potential problems or flaws in design 
or planning of expansions and upgrades. 
This familiarity also allows Ogletree’s to 
offer solutions and new designs to 
achieve the original, intended goal. 

Ogletree’s has proven to be a valu- 
able partner to all its clients. Serving the 
industry from its facility in St. Helena 
since 1946, Ogletree’s helps wineries, 
large and small, distinguish their prod- 
ucts in a competitive marketplace. 

For more information, contact: 

Ogletree’s 

935 Vintage Ave. 

St. Helena, CA 94574 

tel: 707 / 963-3537; fax: 707 / 963-8217 
PLEASE SEE OGLETREE’S AD, PAGE 96. 


CANTON COOPERAGE 

What does it take for a cooperage to be 
the “True Partner” to your wine? The two 
most critical aspects to marry cooperage 
with quality wine are long air-drying of the 
wood and controlled oak-fired toasting. 

At Canton Cooperage, located in the 
heart of the U.S. white oak forests, white 
oak logs are selected for tight grain before 
processing in Canton Cooperage’s own 


stave mills. The staves and heading 
receive extended air-drying, which 
occurs over several seasonal cycles. 
During this time, the wood is fully 
exposed to periods of rain and snow, heat 
and cold, dry winds, and high humidity. 

In the cooperage, traditional oak fires for 
bending staves and toasting barrels are still 
used by Canton Cooperage’s expert coop- 
ers. But Canton Cooperage has modern- 
ized this time-honored process. 

The heat each barrel receives is moni- 
tored and recorded to provide a consistent 
level, barrel after barrel, year after year. 
Each customer can request their own toast 
level to fully develop the flavors and 
spices within the wood. All this is to 
ensure that Canton Cooperage barrels are 
the “True Partner” for your fine wines. 

Canton Cooperage Co. is a member 
of the Chéne Group. 

For more information, contact: 

Canton Cooperage Co. 

365 S. Woodlawn, Lebanon, KY 40033 

Shipping and Service 

tel: 800 / 692-9888; fax: 270/692-3998 

e-mail: hwork@canton.win.net 

website: www.cantoncooperage.com 

Ken Seymour, West Coast Sales 

tel: 707/542-1158 

Tim DiPlacido, East Coast Sales 

tel: 216/531-0494 

Patrick Forristal, Canadian Sales 

tel: 519/885-5375 
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SANTA ROSA STAINLESS STEEL 
Santa Rosa Stainless Steel (SRSS), one 

of the world’s largest wine tank manu- 

facturers, is in its 33" year of production. 


SRSS had a record year in 2000, 
when its craftsmen produced over 600 
tanks. SRSS has its 17,000" tank sched- 
uled for production in 2001 and 
expects another record-breaking year. 

SRSS builds tanks from one-gallon 
up to 400,000-gallon field-erected 
tanks. Also in 2000, SRSS manufac- 
tured four 150,000-gallon tanks with 
cooling jackets and full insulation and 
stainless steel cladding for Meridian 
Winery in Paso Robles, CA. SRSS also 
produced 16 40,000-gallon double- 
compartment tanks with a storage 
tank below and a red wine fermentor 
on top, which dumps directly to press, 
at Fetzer Winery, Paso Robles, CA. 

New products include: a 20-by-24 
outswing door, a 20-by-24 in/outswing 
door, and a dimpled jacket, which will 
withstand 200 psi for high-pressure cool- 
ing and low-pressure glycol and is easily 
installed on existing tanks. Removable 
cooling panels for unjacketed and wooden 
tanks are designed to fit your needs. Small 
24-inch by 60-inch panels to cool macro 
bins during fermentation are available. 

Jobsite retrofitting and tank repair 
have become a large part of SRSS’s 
expertise. 

SRSS is currently booking for the 
spring and summer of 2001. 

For more information, contact: 

Santa Rosa Stainless Steel 

1400 Airport Blvd. Santa Rosa, CA 95402 

tel: 707/544-7777; fax: 707/544-6316 
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e-mail: rod@srss.com 

website: www.srss.com 
PLEASE SEE SANTA ROSA STAINLESS STEEL’S AD, PAGE 
44, 


STOKES LADDERS, INC. 


A leading manufacturer of aluminum 
orchard ladders for over 35 years, 
Stokes Ladders, Inc., offers quality 
rolling barrel-room ladders specifically 
designed to fit in narrow aisles between 


stacks of wine barrels. Now used in 
over 60 West Coast wineries, these lad- 
ders provide workers safe access to bar- 
rels without having to climb racks, and 
also eliminate having to lower barrels 
with a forklift to be checked or topped. 

Ladders can accommodate stacks 
from two barrels to six barrels high. 
Ladder heights, combined with their 
narrow 18-inch width, allow for maxi- 
mum barrel count in the barrel room. 

The ladders are constructed of high- 
strength, light weight structural alu- 
minum, and feature four heavy-duty, 
non-marking locking casters, a roomy 
16-inch x 24-inch top platform with 
handrails and toe boards, 7%-inch deep 
steps, and a comfortable 60-degree 
climbing angle. 

Options include a back ladder and 
different base configurations. Because 
of their narrow base, these ladders 
must only be used in the close confines 
of the barrel aisles. Custom ladders are 
available. 

For more information, contact: 


Stokes Ladders, Inc. 


PO Box 445, Kelseyville, CA 95451 
tel: 707/279-4306 or 800/842-7775 
fax: 707 / 279-2232 
e-mail: ladders@pacific.net 

PLEASE SEE STOKES LADDERS’ AD, PAGE 85. 


T.W. BOSWELL COOPERAGE 


After almost a century of barrel 
making, T.W. Boswell’s legacy of 
coopering continues with the addition 
of hand-crafted barrels that will create 
a tradition of their own. Thanks to 
generations of coopering knowledge 
joining with a master French cooper, 
these classic barrels are tailored for 
your finest wines. 

The T.W. Legacy barrel is designed 
to impart a subtle Old-World nuance. 
The traditional Legacy barrel is avail- 
able in French, American, or Balkan 
oak. These stylish barrels complement 
your premium wines, adding texture 
and length without dominating the 
wine. 

The French oak Cote d’Or barrel is 
for winemakers looking for a distinc- 
tive flavor profile that reveals special 
characteristics found in Burgundian 
whites and reds. The unique Cote d’Or 
toast is common for barrels coopered 
and used in Burgundy. 

The Medoc barrel is specifically 
coopered for the complex reds in 
Bordeaux and meritage blends of 
California. This French oak barrel is 
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for your special wines that benefit 
from extended ageing. A careful bal- 
ance of specially selected oak and 
toasting works in harmony with your 
finest wine. 

For more information, contact: 

T.W. Boswell Cooperage 

2557 Napa Valley Corporate Dr., Ste. D 

Napa, CA 94558 

tel: 888 /33-COOPER or 707 / 255-5900 

fax: 707 / 255-5952 

e-mail: info@cooperage.com 
PLEASE SEE T.W. BOSWELL’S AD, PAGE 80. 
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CELLULO COMPANY 


Cellulo Company has worked in the 
wine industry for generations offering 
a diverse line of products, including fil- 
tration media, fining agents, and wine 
processing equipment, tailored to your 
specific needs. 


As one of the largest manufacturers 
of depth filter media in the US., 
Cellulo filters come in a variety of 
forms and sizes, including Cellu-Flo 
cellulose filter fibers, Cellupore filter 
sheets and Cellu-Stack filter cartridges. 
Each product is manufactured to the 
highest quality levels and will always 
perform consistently and efficiently. 

Making your processing even more 
efficient, Cellu-Stack sanitary filter 
housings reduce product loss due to 
leakage, minimize hold-up volume, 
and are ideal for filtering all varieties 
of high-quality wine. The housings are 
manufactured of 316L stainless steel 
and hold from one to four Cellu-Stack 
cartridges (18 sq. ft. to 72 sq. ft. effec- 
tive filter surface area). 

For your tank cleaning needs, 
Butterworth’s all stainless steel Model 
LT-10 tank washing machine is effi- 
cient and effective. Cellulo also offers 
Perlick sample valves and supplies. 

Cellulo consistently provides supe- 
rior levels of service with the knowl- 
edge you need to get the job done. 

For more information, contact: 

Cellulo Company 

Shadow Ostowari, Phil Crantz, Rodger 

Pachelbel, or Ken Stewart 

81 “M” Street, Fresno, CA 93721 

tel: 559/485-2692; fax: 559 / 485-4254 

e-mail: mail@cellulo.com 

website: cellulo.com 
PLEASE SEE CELLULO COMPANY'S AD, PAGE 81. 


ARTISAN BARRELS 


Artisan Barrels is the exclusive U.S. 
importer and distributor of French oak 
barrels from Burgundy (Tonnellerie 
Rousseau), Bordeaux (Tonnellerie 
Saint Martin), and puncheons from 
Cognac (Tonnellerie Allary). JérOme 
Aubin is the sales contact. 

Tonnellerie Saint Martin, a family 
cooperage in Bordeaux, selects the 
finest staves (24- to 36-month regi- 
mens available) from ancient forests in 
Allier and the Vosges. Saint Martin 
provides the western state wineries 
with 225-liter Bordeaux Transport 
(22 and 27mm), Bordeaux Ferré 
(22mm, steel hoops), and Bordeaux 
Tradition (22mm, chestnut hoops). In 
2001, Saint Martin will produce 
Oregon, Slovak, and Russian oak bar- 
rels crafted in France from oak staves 
seasoned in Bordeaux for at least 24 
months. 


Fine French & American 
Oak Barrels & Casks 


Tonnellerie Rousseau is a medium 
sized cooperage whose yearly produc- 
tion does not exceed 6,000 Burgundy 
style barrels (228-liter Transport and 
Tradition). Carefully inspected Allier, 
Vosges, Nevers, and Chatillon oak 
staves are air-dried for 24 to 36 months. 
Rousseau has also made a solid reputa- 
tion in custom-making casks, ovals, 
and upright tanks. In 2001, Rousseau 
will cooper central European oak bar- 
rels made in France from oak staves 
seasoned in Burgundy. 

Tonnellerie Allary, an award-winning 
cooper from Cognac, specializes in 
coopering 300- to 500-liter puncheons 
suited for fruit-driven wines. 
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For more information, contact: 
Artisan Barrels 
Jéréme Aubin 
3517 Alta Vista Ave., Santa Rosa, CA 95409 
tel: 707/527-8923; fax: 707 / 568-5640 
e-mail: artisanbarrels@dellnet.com 

PLEASE SEE ARTISAN BARRELS’ ADS, PAGES 33, 74. 


JUVENAL DIRECT, INC. 


Juvenal Direct, Inc., (JDI) supplies a 
complete line of natural cork closures 
from Juvenal Ferreira da Silva, Lda, of 
Portugal. JDI also offers the new revo- 
lutionary technology of Delfin® pro- 
cessed corks, developed by Dr. Jaeger, 
microbiologist from the Neustadt 
Institute in Germany. Juvenal Direct, 
Inc. also represents Filtrox AG and 
Sutter AG. 

Filtrox AG, Switzerland, has been in 
business for more than 60 years and 
was first introduced to the North 
American market in 1997 by JDI. Filtrox 
AG has established an excellent quality 
and performance record for its filter 
sheets and cartridge filters. JDI and 
Filtrox AG are introducing the Filtrox 
AG high-performance FILTROjet D.E. 
Candle and FILTROmat pressure-leaf 
filters, which are available in sizes from 
100 to 1,200 ft. of filter area and in man- 
ual or automated PLC-controlled oper- 
ation. FILTROX offers plate and frame 
filters as well as stack and cartridge fil- 
ter housings. 

JDI introduced a full line of 1,000- to 
25,000-liter EPC low-pressure pneu- 
matic membrane presses from Sutter 
AG, Switzerland, in 1997. EPC presses 
have a stainless steel tank and frame 
and include one or two sliding or 
pneumatic doors and large axial feed 
inlets with a knife valve and over- 
compressors. 

All models are equipped with the 
EPC-LOGIC PLC control panels. The 
optional EPC-LOGIC “comfort” con- 
trol panel includes a large screen with 
graphics display, which provides auto- 
matic self-optimization of individual 
programs, including special programs 
for whole cluster pressing. 

For more information, contact: 

Juvenal Direct, Inc. 

PO Box 5449, Napa, CA, 94581 

tel: 707 / 254-2000; fax: 707 / 642-2288 

e-mail: jdi@juvdirect.com 

website: www,juvdirect.com 
PLEASE SEE JUVENAL DIRECT’S AD, PAGE 90. 
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AATAC 

AATAC provides the California 
wine industry with the design and fab- 
rication services required to enhance 
the production of some of the world’s 
leading winemakers. The standards set 
forth by AATAC combined with AWS- 
certified welders lead to quality alu- 
minum fabrication of catwalks, stairs, 
handrails, and hose racks. 


AATAC is a source for industry 
stainless steel wine and must transfer 
lines, receiving hoppers, screw con- 
veyers, and sump carts. In addition, 
the company fabricates stainless steel 
drain system products and perforated 
screens. AATAC also provides modifi- 
cation and repair services for existing 
equipment and systems. 

The AATAC staff always makes the 
effort to provide customers with ser- 
vice that is second to none. Whether 
you are in need of design and fabrica- 
tion services or require repairs to exist- 
ing systems, AATAC is the quality 
source for your business. 

For more information, contact: 

AATAC | 

PO Box 728, Windsor, CA 95492 

tel: 707/838-3117; fax: 707 / 838-3009 

website: aatac-fab.com 
PLEASE SEE AATAC’S AD, PAGE 66. 


FOGMASTER CORP. 


Effective barrel room humidification 
is now available, and affordable, to 
smaller wineries, thanks to Fog- 
master’s newly introduced Sentinel 
5850 humidification system. 

It uses low pressure air to atomize 
water into fog droplets in Fogmaster’s 
proprietary turbulent vortex nozzle. 
Supply water does not require special 
pre-treatment or ultrafiltration. 


PW SHOWCASE 


A regenerative blower supplies air 
to the nozzle. It can be mounted out- 
side the barrel room, if desired. A dig- 
ital humidistat, housed in the control 
module, shows room humidity contin- 
uously. Sensors are calibrated to an 
accuracy of 1%. 

The system is targeted toward 
smaller wineries and installation is 
straightforward. The product carton 
has everything needed for installation 
except for low pressure air piping 
from the blower to the nozzle location. 

Sentinel systems have been installed in 
barrel rooms as small as 600 sq. ft. to as 
large as 3600 sq.ft. All deliver good 
results, with no wetting. However, 
Fogmaster notes that a large barrel room 
may require more than one system. “It’s 
more a question of uniformity than 
water demand. Door openings, ventila- 
tors and infiltration create dry spots,” 
says the company. “We don’t know how 
large an area can be monitored by one 
sensor, or serviced by one fog nozzle.” 

For more information, contact: 

Fogmaster Corporation 

1051 SW 30th Ave. 

Deerfield Beach, FL 33442 

tel: 954/481-9975; fax: 954/480-8563 

e-mail: info@fogmaster.com 


IRAPP 

Industrial Refrigeration and Process 
Piping (IRAPP) is a division of the 
Alary Corporation. 

IRAPP has been designing and 
installing refrigeration systems for the 
winery industry since 1975. IRAPP 
prides itself in helping its clients estab- 
lish their requirements and then 
exceeding those requirements. 

If your needs are a refrigeration pack- 
age, barrel room, tank room, farm, or a 
complete winery, IRAPP can help. IRAPP 
has a full staff of professional engineers to 
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assist you in your planning requirements. 

In addition, IRAPP has a large ser- 
vice department dedicated to helping 
facilities maintain and service IRAPP 
refrigeration systems. IRAPP techni- 
cians and staff are well-trained on all 
types of systems including reciprocat- 
ing and screw compressors using 
refrigerant or ammonia gases. 

IRAPP can help you manage your 
equipment assets. 

For more information, contact: 

IRAPP 

Ken Petro 

PO Box 129, Healdsburg, CA, 95448 

tel: 707/433-9471; fax: 707/433-1310 

San Carlos office 

tel: 650/595-0665 
PLEASE SEE IRAPP’S AD, PAGE 20. 


MERCIER U.S.A., INC. 


Mercier U.S.A. is a direct representa- 
tive of Tonnellerie Mercier of France, a 
small family cooperage traditionally 
crafting French oak. 

Mercier U.S.A. invites you to join in a 
long-term partnership for quality and con- 
sistency. Mercier U.S.A. uses the long and 
rich experience of prestigious terroirs and 
cellars from around the world to help 
understand the intricacies of oak and fruit. 

Mercier U.S.A.’s crafted barrels will 


bring elegance and subtlety to the 
unique regional and stylistic expres- 
sion of your wine. 

For more information, contact: 

Mercier U.S.A., Inc. 

Krimo Souilah 

2164 Monticello Rd., Napa, CA 94558 

tel: 707 / 251-5818; fax: 707 / 251-5811 

e-mail: mercierusa@aol.com 
PLEASE SEE MERCIER USA’S AD, PAGE 31. 
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THE BOSWELL COMPANY 


The Boswell Company represents 
three small French tonnelleries. De 
Mercurey in Burgundy produces bar- 
rels for Pinot Noir, Chardonnay, and 
Syrah. Jean-Louis Bossuet is a “mer- 
randier” (stave splitter) who makes 
Bordeaux barrels primarily for Merlot. 
The Berger family in the Medoc spe- 
cializes in thin-stave Bordeaux barrels 
for Cabernet Sauvignon. 


The three French cooperages craft new 
wine barrels without rushing the process. 
Raw-oak seasoning and stave selection 
are carefully controlled. Toasting pro- 
cesses are easily customized. 

For harvest 2001, the Boswell 
Company will offer winemakers a 
new American oak barrel choice. 
White oak for this project is sourced 
exclusively from the Staggemeyer 
Stave Company in Minnesota. Thin 
staves (25mm) are cut at the mill and 
air-dried for one year and then 
shipped to France for one year of sea- 
soning with French-style stacking. 
Thin stave specialists in Bordeaux and 
Cognac will cooper these American 
oak barrels using all their skills. 

The Boswell Company produces cel- 
lar tools. The newest product is a white 
silicone rubber bung with knurled ring 
on the top which is softer than the stan- 
dard Boswell bung. Other products 
include; stainless steel stirring rods, 
Bulldog’s Pup racking devices, foot 
valves, French glass wine thieves, stain- 
less steel punchdown devices, and 
sponge rubber hose cleaning balls. 

For more information, contact: 

The Boswell Company 

1000 Fourth St., Ste. 640 

San Rafael, CA 94901 

tel: 415/457-3955; fax: 415/457-0304 
PLEASE SEE THE BOSWELL CO.’S ADS, PAGES 10, 83. 


TCW — THE COMPLEAT 
WINEMAKER 


TCW manufactures, adapts and dis- 
tributes processing equipment to the 
wine and beer industries, including: 

* Bottle neck finishing equipment, 

¢ Corking (with vacuum) and cork 
pulling equipment, manual and 
semiautomatic, 

¢ Crushing and destemming equipment, 

e Filtration equipment and supplies, 

e Fittings and valves, many sizes and 
types, 

¢ Hose, tubing, and banding, 

e Instruments and measuring equipment, 

e Labeling equipment and supplies, 

e Wine presses including basket, hy- 

draulic, membrane, and tank presses, 

Processing tools and supplies, stock 

and made-to-order, 

Pumping equipment, including the 

most gentle peristaltic design, 

e Rinsing and filling equipment. 

Call TCW today to discuss your needs. 

For more information, contact: 

The Compleat Winemaker 

955 Vintage Ave., St. Helena, CA 94574 

tel: 707 / 963-9681; fax: 707/963-7739 

website: www.tcw-web.com 


WESTEC TANK COMPANY 

Westec Tank Company (WTC), a 
division of the Alary Corporation, is 
continuing to improve and innovate 
the wine tank manufacturing process. 
Its state-of-the-art approach to tank 
manufacturing, along with its experi- 
enced and well-trained personnel, 
allows for production of top quality 
stainless steel wine tanks. 

WTC can build wine tanks from 100 
to 50,000 gallon capacity in their shop, 
and has field tank erection and fabri- 
cation capabilities to fulfill all capacity 
requirements. WTC has added a new 
tank shop in Paso Robles, CA. Mike 
Power is the contact and can be 
reached at 805/227-1641. 

Westec manufactures rotary fermen- 
tors of 28T, 50T, and 100T capacity, which 
were developed and licensed by A&G in 
Australia for distribution by Conetech. 

Westec Equipment has expanded its 
line of winery accessories to include: 
sump carts, SO» doser, glycol heater, 
W.E. Ware line, tank parts, valves, 
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pump over irrigators, cooling panels, 
barrel turners, and more. Contact Chip 
Kime at 707/431-9342 for information 
about the newly added line of W.E. 
Ware & Co. winery accessories. 

The Westec equipment division now 
manufactures barrel racks at its shop 
in Stockton, CA; contact Bill Booth at 
707 / 431-9342. 

For more information, contact: 

Alary Corporation 

PO Box 129, Healdsburg, CA 95448 

tel: 707 / 431-9342; fax: 707/431-8809 
PLEASE SEE WESTEC’S AD, PAGE 20 


POWER INDUSTRIES 

Power Industries, established in 1951 as 
Santa Rosa Bearing Company, is a leader 
in meeting the ever-growing needs of 
today’s wine industry. In-house trained 
professionals are ready to work directly 
with vintners to meet any challenge. 

Power Industries maintains, in 
stock, one of the most complete lines 
of winery-related industrial products 
in Northern California. The combina- 
tion of quality products and qualified 
personnel gives Power Industries an 
edge over the competition. 

From vineyard to crushing to pro- 
cessing, Power Industries inventories 
a wide variety of bearings and power 
transmission products geared to the 
wine industry. Also in stock are many 
material handling products, such as 
gear reducers, screw conveyor compo- 
nents, motors and variable-speed con- 
trollers for equipment. 

Power Industries assembles high- 
quality custom suction and transfer 
hoses used during fermentation, as 
well as hose used for the washdown 
process. Also available are table-top 
conveyor chains, bottling line rail and 
accessories, and jet melt adhesives for 
case sealing. 

These are just a few of the reasons 
Power Industries has been a leading 
single-source supplier in the wine 
industry for nearly 50 years. 

For more information, contact: 

Power Industries 

Dennis Narduzzi 

tel: 707/545-7904; fax: 707/541-2211 

520 Barham Ave., Santa Rosa, CA 95404 

e-mail: sales@powerindustries.com 

website: www.powerindustries.com 
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KNOX INDUSTRIES 


Mel Knox represents some of the 
best cooperages in the world. 

Tonnellerie Taransaud of Merpins, 
France, supplies many kinds of barrels 
to the greatest wine estates in the 
world. The Taransaud secret is two- 
fold: excellent stock of naturally air- 
dried wood, all age-certified by 
Bureau Veritas, and great attention to 
detail. One such detail, for example, is 
that a thermocouple measures the 
temperature of the barrels as they are 
toasted. Time and temperature are 
closely monitored so that there are no 
surprises. 

Besides making 225-liter barrels, 
Taransaud also offers 350-liter, 400- 
liter and 500-liter barrels. Tanks, round 
casks, and ovals are also produced. 

In 2000, Taransaud installed 56 oak 
tanks at Robert Mondavi Winery, 
along with eight special tanks at 
Harlan Estate, both in Napa Valley. 
These tanks have a stainless steel top 
with a removable inner cap and are 
ideal for fermentation and/or stor- 
age. 

Tonnellerie Francois Freres is 
respected for its work with the top 
domaines of Burgundy, California, 
and the world. Both Burgundy and 
Bordeaux-shaped barrels are available. 

Francois Freres also operates a stave 
mill in Oregon, where staves from 
Oregon white oak, Quercus garryana, 
are produced. Barrels are made from 
18-month, 24-month, and 36-month 
air-dried oak. 

Recently the Francois Freres group 
acquired 50% interest in Trust 
International, based in Hungary. As 
the species of oak found in Hungary 
are the same as those found in France, 
barrels that result from this new 
alliance should interest winemakers. 

For more information, contact: 

Mel Knox, Knox Industries 

505 29th Ave., San Francisco, CA 94121 

tel: 415/751-6306; fax: 415/221-5873 

e-mail: icilabas@pacbell.net 
PLEASE SEE KNOX INDUSTRIES’ AD, PAGE 75. 


CARLSEN & ASSOCIATES 


Carlsen & Associates designs and 
manufactures processing equipment 
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for the wine industry with a primary 
product line of pumps and fruit /juice 
handling systems. In its ongoing effort 
to provide the simplest solutions for 
your winery needs, the company has 
recently added a new product. 
Carlsen’s portable ozone system 
will help you improve sanitation and 
microbe control. It is simple, afford- 


able, and low maintenance. 

Among the company’s most versa- 
tile products is a system based on a 
Waukesha _ positive displacement 
pump, controlled by a variable-speed, 
AC-frequency controller. It pumps 
must at one to 80 tons per hour, up to 
330 gallons per minute. The system 
does racking, transfers, barrel trans- 
fer, pump overs, and filtration and 
pumps wine to the filler for bottling. 
This is truly the one pump that will 
do everything in the winery. No need 
to purchase specific pumps for each 
process. 

Carlsen also offers a full line of 
Waukesha centrifugal and Yamada air 
pumps. 

The in-house expertise and experi- 
ence at Carlsen can help make your 
operation more efficient and effective. 

For more information, contact: 

Carlsen & Associates 

1439 Grove St., Healdsburg, CA 95448 

tel: 707/431-2000; fax: 707/431-2005 
PLEASE SEE CARLSEN & ASSOCIATES’ AD, PAGE 7. 


PROMAC FABRICATION & 
EQUIPMENT, INC. 


In the wine industry, there is no such 


thing as “one size fits all.” Your equip- 
ment and processing systems need to 
be custom-built and perfectly matched 
to your facilities. In addition, you 
deserve service that’s personal, 
responsive, and effective. 

At Promac, you will find just that. 
Promac’s in-house engineering de- 
partment will meet with you to design 
the equipment you need — just as they 
have for many of the world’s top 
winemakers. You can count on Promac 
for high quality in custom-built stain- 
less steel tanks, both jacketed and non- 
jacketed, up to 750,000 gallons. 
Promac’s design technology and expe- 
rience have made it an industry leader 
in custom fabrication. 

Promac also offers a diverse line of 
processing equipment, which can be 
integrated into your current facilities. 
With the KS-Avery presses, you will 
realize higher product recovery, versa- 
tile volume capacity, and lower body 
feed requirements. As an exclusive 


distributor of Amos crushers and 
destemmers, Promac offers state-of- 
the-art “from-the-field” technology, 


and the Rotary Fermenter was 
designed with unparalleled safety and 
efficiency features — best of all it’s 
made in the U.S.A. 


You can count on Promac to provide 
the experienced service and repair 
team, competitive prices, and depend- 
able delivery you expect. 

For more information, contact: 

Promac Fabrication & Equipment, Inc. 

5778 W. Barstow, Fresno, CA 93722 

tel: 559/271-9222 or 888/776-6220 

fax: 559/271-9312 
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PROCESS ENGINEERS 


Process Engineers, Inc., (PEI) has 
served the wine, food, and beverage 
industries for over 40 years. PEI 
designs, manufactures, and installs 
systems for the complete spectrum of 
grape processing and packaging. PEI 
serves as a manufacturer’s distributor 
to such companies as Waukesha Fluid 
Handling (pumps, etc.) and represents 
many other manufacturers and types 
of pumps, (centrifugal, positive dis- 
placement, and pneumatic). 

PEI’s valves are the wine industry 
standard (ball, butterfly, divert, 
diaphragm). PEI also supplies controls 
(loop, PLC), stainless fittings, tube, 
hoses, and gaskets. 

PEI is the leader in design and sup- 
ply of automated pump-over systems 
using dedicated fixed-place pumps. 

PEI has designed and built custom 
systems for automated pumping/ 
patching, heat transfer (automated 
must, juice, wine heating and cooling), 
and CIP. 

For many years, PEI provided major 
process equipment (destemmer/crush- 
ers, presses, filters, barrel washers, etc.) 
imported from Europe. PEI now offers 
American-designed and built process 
equipment, utilizing standard and 
locally available parts. 


PEI continues to gain market share 
with barrel washers (two- and four- 
barrel capacity). The superior design 
and craftsmanship are becoming 
apparent with use of the machines, as 
robust construction provides virtually 
maintenance-free operation. PEI has 
also designed, and currently has avail- 
able, fully-automated, multiple-rack 


barrel washing and filling lines. 
For more information, contact: 
Process Engineers, Inc. 
26569 Corporate Ave., Hayward, CA 94545 
tel: 800/972-0904; fax: 510/785-8187 
e-mail: michaell pei@aol.com 

PLEASE SEE PROCESS ENGINEERS’ AD, PAGE 90. 


NADALIE, USA 

Established in 1980, and formerly 
known as Tonnellerie Francaise, 
Nadalié, USA, was the first French 
cooperage producing barrels in the 
U.S. American oak barrels are coop- 
ered in the traditional French method 
but tailored to American oak’s distinc- 
tive character. 

In addition, Nadalié offers French 
oak from both Tonnellerie Nadalié in 
Bordeaux and Tonnellerie Marsannay 
in Burgundy. Russian and Hungarian 
oak barrels are also available. 

All barrels are crafted to the cus- 
tomer’s specifications of wood type 
and toast levels. Sizes run from 110L 
through 500L, with the 225L being the 
most popular. 

Nadalié is very excited about the 
recent addition to its sales team of 
Jason Bull, who has an enology degree 
and has been making wine for the past 
10 years. 

The demand for Nadalié barrels is 
always high, so it is a good idea to 
place your crush order early in the 
year to assure delivery in time for your 
next harvest. 

Nadalié will be featuring a brand 
new line of barrels for the 2001 season. 
Please contact the cooperage for 
details regarding these new products 
and any questions you might have 
regarding the different features of spe- 
cific barrel types. 

For more information, contact: 

Nadalié, USA 

Duane Wall, Alain Poisson, 

J.C. Deguy, Jason Bull 

1401 Tubbs Ln., Calistoga, CA 94515 

tel: 707/942-9301; fax: 707 / 942-5037 

e-mail: nadalie@napanet.net 
PLEASE SEE NADALIE, USA’S ADS, PAGES 41, 77. 


RLS EQUIPMENT COMPANY 


RLS Equipment Company, Inc., has 
provided the wine industry with qual- 
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ity equipment and service for more 
than 39 years and is the authorized 
agent for Kiesel, Magitec, Pera, 
Strassburger, and Kreyer. RLS can sup- 
ply your winery with a complete 


crushing and pressing facility. 

Magitec stemmer/crushers are 
available in capacities from seven to 
more than 75 tons per hour with effi- 
cient design, durable construction, 
gentle action, and affordable prices. 

Pera membrane presses are avail- 
able in 30hl to 320hl capacities with 
either an open-slotted or enclosed- 
drum configuration. 

Kiesel progressive cavity pumps are 
available in both hopper and in-line 
styles from 1,000 liters per hour to 
more than 200 tons per hour. 

Kreyer supplies a complete line of 
temperature-control equipment from 
portable chilling/heating units to 
complete plants. 

Strassburger offers the highest qual- 
ity plate, frame, and lees filters avail- 
able. Stainless steel construction of 
either S/S or noryl plates is durable 
and easy to clean. A wide variety of fil- 
ter pads are also available. 

Garvey belt conveyors for the gen- 
tlest feeding of grapes and must to 
both destemmers and presses round 
out RLS equipment lines. 

RLS also offers domestically pro- 
duced replacement membranes for 
most presses and an extensive inven- 
tory of used equipment. 

For more information, contact: 

RLS Equipment Co., Inc. 

1017 White Horse Pike 

Egg Harbor, NJ 08215 

tel: 609 / 965-0074; fax: 609/965-2509 

or West Coast tel: 800/527-0197 

e-mail: rls.equip@worldnet.att.net 
PLEASE SEE RLS EQUIPMENT’S AD, PAGE 65. 
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TONELERIA MAGRENAN 


The premier artisan cooperage of 
the Rioja, Toneleria Magrenan is also 
the first cooperage in Spain to be cer- 
tified ISO 9002 compliant. Realizing 
the importance of control over its 
own stocks of French and American 
oak staves, Magrenan has acquired 
adjacent properties for stave curing 
and installed modern sprinkler sys- 


TONELERIA MAGRENAN 


tems to complement its ISO- 
approved system of  stave-age 
accountability. 

The Magrenan product line includes: 
225-liter Bordeaux export, 228-liter 
Burgundy profile, 300-liter hogshead, 
and 500-liter puncheon. All are avail- 
able in French or American oak. 
Upright tanks in 5,000- and 10,000-liter 
capacities are also built to order. 

In 1999, the brother and sister team 
of Antonio and Teresa Magrenan 
selected Craig Thornbury as their 
exclusive agent for Chile and North 
America. While exportation has been 
an important part of the program for 
years, exports grew to 40% of total 
sales in 2000. Magrenan is also distrib- 
uted in France, Italy, Greece, Portugal, 
Australia, New Zealand, Argentina, 
Uruguay, and all appellations of Spain. 
A family business since the 1800s, 
Magrefian applies time-honored tech- 
niques to ensure consistent, excellent 
results. 
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For more information, contact: 
Toneleria Magrenan 
Craig Thornbury 
30 Feeney Dr., Rohnert Park, CA 94928 
tel / fax: 707/585-7347 
e-mail: craigthornbury@hotmail.com 
PLEASE SEE THE TONELERIA MAGRENAN AD, PAGE 15. 


NAPA FERMENTATION SUPPLIES 


Napa Fermentation Supplies offers a 
full line of winemaking equipment 
and supplies, including LA Inox stain- 
less steel tanks in variable capacity 
with adjustable lids in sizes from 26 
gallons to 1,321 gallons and closed top 
tanks from 79 gallons to 3,963 gallons, 
with or without manway. 

Also available from Napa Fermen- 
tation are Karcher hot water pressure 
washers with 1,300 psi to 3,000 psi 
and temperatures from 86°F to 285°F 
steam; one-inch and 1.5-inch Jabsco 


pumps with AC inverter drive; two- 
inch or three-inch Zambelli must 
pumps with AC inverter drive; 
Zambelli crusher/destemmers from 
two to 10 tons per hour; Zambelli 
manual and hydraulic presses; eight- 
inch Zambelli plate filters; a full line 
of stainless steel fittings and valves, 
butterfly and ball; one-inch to four- 
inch wine hose; labware; refractome- 
ters; wine thieves; and table-top 
labelers. 

For more information, contact: 

Napa Fermentation Supplies 

575 Third St., Bldg. A, Napa, CA 94559 

tel: 707 / 255-6372; fax: 707/255-6462 
PLEASE SEE NAPA FERMENTATION’S AD, PAGE 36. 


WESTERN SQUARE INDUSTRIES 


Western Square is the wine indus- 
try’s largest supplier of portable steel 
barrel racks including stainless steel 
racks in the two most popular models, 
namely, the double-inside bar (7-inch 
forklift opening) two-barrel rack and 
the corresponding four-barrel rack. 

Offered in powder-coated mild steel 
are the above two models plus a low 
profile (4-inch forklift opening) inside 
bar rack, so it is also a topping rack, 
and a rack for the bottom tier of bar- 
rels, which can be pallet-jacked from 
all four directions. 


REMOVAB 
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These standard models will accom- 
modate all barrels from 200L to 275L, 
but special models are also available. 
Regardless of which racks are used in 
your winery, Western Square can sup- 
ply racks that will co-stack. 

For those wineries still stacking bar- 
rels in pyramids, Western Square 
makes a cradle that replaces four chock 
blocks thereby facilitating stacking. 

Western Square offers two handy 
devices for holding a single barrel 
above tiers of two barrels, useful when 
you have an odd number of barrels in 
a lot. One is the previously mentioned 
pyramid cradle, and the other is the 
removable center cradle (see photo 
with standard two-barrel rack). 

Western Square also makes a barrel- 
washing system specifically for use 
with portable racks. 

For more information, contact: 

Western Square Industries 

1621 N. Broadway, Stockton, CA 95205 

tel: 209/944-0921; fax: 209/944-0934 

e-mail: info@westernsquare.com 

website: www.westernsquare.com 
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TONNELLERIE BOUTES 


For over 120 years, Tonnellerie 
Boutes has provided the finest French 
oak Burgundian- and Bordeaux-style 
barrels. Family owned and operated 
by Henri Barthe and his two sons, Eric 
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and Pierre, Tonnellerie Boutes is 
located in the heart of the Bordeaux 
region of France. 

Boutes is consistently one of the 
largest purchasers of standing oak 
trees at the National Forestry 
Department auctions in Allier. The 
Barthe family is committed to the 
highest standard of quality and consis- 
tency, which has become the Boutes 
tradition — a tradition that begins 
with the wood. 

Unique to Boutes is a special water- 
soaking stave treatment, which is 
performed during early stages of 
wood ageing. Before being placed in 
the drying yard, “green” staves are 
completely submerged in water in 
concrete holding tanks for up to two 
weeks. This soaking process insures 
uniform treatment of each stave. The 
wood is then removed and air-dried 
for the remainder of the ageing 
process. This unique method, along 
with careful toasting, produces bar- 
rels with softer, more refined tannins. 
This allows your wines to achieve a 
well-balanced integration of wood 
and fruit. 

Barrel sizes available are: 225L, 
228L, 265L, 300L,and 500L. 

For more information, contact: 

Tonnellerie Boutes 

Manny Martinez 

1001 Seascape Circle, Rodeo, CA 94572 


tel: 510/799-1518; fax: 510/799-1557 
e-mail: boutesusa@aol.com 


PLEASE SEE TONNELLERIE BOUTES’ AD, PAGE 86. 


PICKERING WINERY SUPPLY 


From tanks to bins to barrels, 
Pickering Winery Supply offers them all. 

Modern Stainless & Design fabri- 
cates aesthetically gorgeous, function- 
ally sound, stainless steel tanks in all 
sizes. The company combines meticu- 
lous craftsmanship and beauty with 
the latest technology to produce a 
superior product. 

Saeplast manufactures insulated 
containers that are great for ferment- 
ing and storage. They combine high R- 
value walls; stackable, sealable lids; a 
bottom valve; and strong, smooth and 
durable construction that will not 
crack or break. 


Tonnellerie Vernou’s success comes 


from superbly crafted barrels, entirely 
controlled from the “grumes” to the 
finished vessel. Vernou’s goal is to 
provide a consistent barrel year in and 
year out. Grapes change; barrels 
should not. In addition to the familiar 
French forest offerings, customers can 
request longer toasts; “waterbent,” 
two-year air-dried American oak; or 
the hybrid, AOFO barrel that accentu- 
ates the best combination of American 
staves and French toasted heads. 

A tiny producer, Tonnellerie 
Meyrieux toasts its barrels over small 
braziers for 1% hours resulting in a 
smoky, but fruit-driven barrel ideal for 
Burgundian varietals and Syrah. 

Tonnellerie Doreau’s forte has been 
with Bordeaux reds although these 
barrels add elegance to other wines 
as well. 

For more information, contact: 

Pickering Winery Supply 

888 Post St., San Francisco, CA 94109 
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tel: 415/474-1588; fax: 415/474-1617 
e-mail: jpick@dnai.com 
PLEASE SEE PICKERING WINERY SUPPLY’S AD, PAGE 12. 


SCOTT LABORATORIES 

Since its introduction in 1997, MBF 
bottling equipment from Scott 
Laboratories has received wide accep- 
tance in the North American wine 
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industry. The most qualified wine pro- 
ducers in the world have inspired 
MBF engineers and technicians to use 
cutting-edge technology to produce 
innovative, superior quality bottling 
equipment. Initially, however, mono- 
bloced rinsers, blowers, fillers, cork- 
ers, and cappers were restricted to 
speeds greater than 50 BPM. 

MBF now offers a new line of afford- 
able monoblocs with speeds from 20 to 
50 BPM for small wineries. These com- 
petitive units are equipped with many of 
the same patented features that have 
made MBF machinery some of the finest 
available on the market today. 

Scott Laboratories maintains a large 
parts inventory for the equipment 
offered. Additionally, the service 
department employs full-time, factory- 
trained technicians. Scott Laboratories 
has the staff, services, and products to 
serve you. 

Scott Laboratories is proud to be asso- 
ciated with the MBF Company. 
Together, Scott Laboratories and MBF 
are one of your best choices for handling 
your bottling line equipment needs. 

For more information, contact: 

Scott Laboratories, Inc. 

2220 Pine View Way, Petaluma, CA 94955 

tel: 707 / 765-6666; fax: 707 / 765-6674 

e-mail: info@scottlab.com 

website: www.scottlab.com 
PLEASE SEE SCOTT LABORATORIES’ AD, PAGE 88. 
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VINCENT BOUCHARD COOPERAGES 


Vincent Bouchard Cooperages repre- 
sents Les Tonnelleries de Bourgogne — 
an association of Tonnellerie Damy 
(Meursault), and Tonnellerie Billon 
(Beaune) — Tonnellerie Vicard (Cognac), 
Tonnellerie Lafitte (Cognac), and 
Tonnellerie Cadus (Ladoix-Serigny). 


VINCENT BOUCHARD 


COOPERAGES esx 


Les Tonnelleries de Bourgogne is 
highly respected by producers of 
Chardonnay and Pinot Noir and has 
been providing barrels and puncheons 
(to 500L) to American wineries for 
over 18 years. 

Tonnellerie Vicard is a 100% family- 
owned and operated company, which 
is ISO 9002 certified for barrel fabrica- 
tion. Vicard produces various sizes of 
barrels, puncheons, and oak tanks. 

Tonnellerie Lafitte, managed by 
Jean Vicard, specializes in production 
of high quality Bordeaux barrels from 


Egg Harbor, NJ 
609-965-0074 


65 


| PW SHOWCASE WINERY EQUIPMENT & COOPERAGE 


American and hand-split Hungarian 
oak air-dried for three years. 

Tonnellerie Cadus is a partnership 
formed by Maison Louis Jadot of 
Burgundy, Tonnellerie Vicard, and 
Vincent Bouchard, a ninth-generation 
Burgundian enologist, to produce 
ultra-premium barrels for Pinot Noir 
and Chardonnay. Three-year, air-dried 
wood is used exclusively. Two differ- 
ent house toasts are available, depend- 
ing on the desired maturation period 
of wine in the barrel (for fast or slower 
development). 

For more information, contact: 

Vincent Bouchard Cooperages, 

Barrel Broker 

Roberta Manell-Montero 

PO Box 2322, Napa, CA 94558 

tel: 707 / 257-3582; fax: 707 / 254-0852 

e-mail: barrels@napanet.net 

website: bouchardcooperages.com 
PLEASE SEE VINCENT BOUCHARD’S AD, PAGE 74. 


CUESTA EQUIPMENT COMPANY 


Cuesta Equipment was established 
in 1974 and became a California 
Corporation in 1980. The company has 
three business locations, serving the 
entire Central Coast of California. The 


San Luis Obispo store has 24,000 sq.ft.; 
the Santa Maria store has 10,000 sq.ft.; 
and the Paso Robles store has 10,000 
sq.ft. of retail and warehouse space. 
Cuesta takes pride in the depth, 
quantity, and quality of products and 
merchandise stocked in its three loca- 
tions to serve customers. The business 
was founded on the premise of supply- 
ing customers with the complete pack- 
age of tools, hardware, and materials 
required to perform their jobs in the 
best and most cost-effective manner. 
Time is money, and Cuesta provides 
customers with all their job require- 
ments all in one stop. The customized 
catalog and the fabrication shop are 
just two key aspects that set Cuesta 
Equipment apart. Cuesta is very 
proud of its business but the staff real- 
ize their success is derived from you, 
their valued customer. Cuesta staff 
would like to take this opportunity to 
convey their thanks and gratitude. 


For more information, contact: 
Cuesta Equipment Company 
4540 Broad St., San Luis Obispo, CA 93401 
tel: 805/544-2540; fax: 805/544-2627 
e-mail: cuestaequip@cuestaequipment.com 
website: cuestaequipment.com 

PLEASE SEE CUESTA EQUIPMENT’S AD, PAGE 43. 


REPRESENTING 


magtec 


STEMMER/CRUSHERS 


KREYER 


HEATING & COOLING SYSTEMS 


IZZZZ 


MEMBRANE PRESSES 


FAX 609-965-2509 
rls.equip@worldnet.att.net 


KIESEL 


PROGRESSIVE CAVITY PUMPS 


STRASSBURGER 
FILTRATION 


Napa, California 
1-800-527-0197 


Transfer Lines 


AWS Certified Welders 
Design/Fabrication 
Installation 
Modification/Repair 


Contact us todayl 


Tel: (707) 838-3117 
Fax: (707) 838-3009 


info@aatac-fab.com 
http://www.aatac-fab.com 


P.O. Box 728 
Windsor, California 95492 _ 
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TONNELLERIE RADOUX USA 


Tonnellerie Radoux, cooper of Bordeaux 
and Burgundy-style barrels, also special- 
izes in large capacity oak vessels round and 
oval casks and upright tanks which are in 
high demand. All barrels are coopered in 
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the French tradition. Tonnellerie Radoux 
selects only Haute Futaie-grown oaks, from 
the Center of France and the Vosges areas, 
and white oak from Missouri, Minnesota, 
and Appalachian forests. 

From its 24,000-sq.ft. facility in Santa 
Rosa, CA, Tonnellerie Radoux is able to 
respond to winery needs all over the U.S. 
and in other wine-producing countries. 

Tonnellerie Radoux calls on its 
exceptional experience when selecting 
wood-grain and staves and during 
each step of production where the mas- 
ter cooper’s skill is irreplaceable. Each 
barrel is produced for a specific wine. 

Each winemaker has a distinctive 
style. Consequently, Tonnellerie Ra- 
doux ensures personalized service and 
order processing, reinforced by strict 
quality control to ensure consistency of 
the production process from one order 
to the next, especially in regards to fla- 
vors contributed by oak. 

The cooper’s art requires expertise and 
skills handed down from generation to 
generation. At Tonnellerie Radoux, com- 
mitment and pride in one’s work are 
deep-rooted traditions, which are perpet- 
uated through a training program in 
which apprentices are taught techniques 
that have withstood the test of time. 

For more information, contact: 

Tonnellerie Radoux USA Inc. 

480 Aviation Blvd., Santa Rosa, CA 95403 

tel: 707/284-2888; fax: 707 / 284-2894 
PLEASE SEE TONNELLERIE RADOUX’S AD, PAGE 67. 


CALIFORNIA CUSTOM 
FABRICATION 


California Custom Fabrication continues 
to supply the wine industry with a multi- 
tude of quality products and services, 
including stainless steel tank fabrication, on- 
site tank erection, tank repairs or modifica- 
tion, and other winery-related equipment. 
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California Custom Fabrication’s staff, 
with well over 100 years of combined 
experience, strives to produce quality 
products and provide professional and 
prompt service for customers. 

The company works closely with vari- 
ous suppliers to supply complete winery 
and crush pad equipment for the produc- 
tion of premium wines. It is California 
Custom Fabrication’s goal to develop 
pleasant working relationships with cus- 
tomers built on honesty and integrity to 
enable customers and employees to pros- 
per and grow to their fullest potential. 

For more information, contact: 

California Custom Fabrication 

Fran Denham or Mike Erion 

PO Box 1469, Windsor, CA 95492 

tel: 707/838-9680 or toll-free 877/838-9680; 

fax: 707/838-9682 

e-mail: califcustomfab@aol.com 


TONNELLERIE SAURY 


Harvest: subtle, fickle, unpredictable. 

It’s all about confidence. 

Every year, a skillful winemaker will 
rise to, relish even, the challenge of the 
unpredictable. Vintage variations in 
yield, ripeness, and flavors test you 
every harvest. Winemaking is, after all 
a craft, a science, and an art form. A 
winemaker’s individual style and the 
flair born of confidence combine to 
create wine that will be unique and yet 
still carry the unmistakable stamp of 
the vineyard and its creator. 

So if winemaking is all about confi- 
dence, it’s all about control. The coop- 
ers at Tonnellerie Saury understand 
their craft and its importance to you: a 
barrel is a tool in your palette, and you 
choose a type of barrel as a perfect 
complement to your project. 

Saury provides you with options of 
immersion-bent or fire-bent as well as 
French, American, and Romanian oak 
— all tight grain stave selection. Saury’s 
rigorous standards provide you with a 
consistent tool to assist you with the 
unpredictability of the vintage. 

Let Tonnellerie Saury show you where 
so many winemakers get their confidence. 

For more information, contact: 

Tonnellerie Saury 

Bayard Fox, U.S. Representative 

PO Box 672, Rutherford, CA 94573 

tel: 707/963-3666; fax: 707 / 963-8228 

e-mail: saury@juno.com 
PLEASE SEE TONNELLERIE SAURY’S AD, PAGE 73. 
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Labor Guide 
Continued from page 19 


one where only grapes grown in the 
winery's own vineyards are crushed — 
is not considered agriculture. This means 
that an employee who works in a win- 
ery, or who switches between vineyard 
work and winery work within a work 
week, may work only 40 hours in that 
week at his or her regular pay rate. 
Beyond that, overtime kicks in at 1% 
times the regular pay rate. 

In contrast, an employee is exempt 
from overtime in any work week in 
which he or she works only in agricul- 
ture. State rules have even more cate- 
gories and more exemptions, which 
are itemized in the guide. 

Employers must keep a “statement 
of wages” when employees are paid, 
and that statement must contain sev- 
eral specific pieces of information, 
recorded in ink and maintained in 
English. Employers must keep records 
of the time worked by their non- 
exempt employees, using time cards or 
having employees punch a time clock. 

Every employer also must verify 
the eligibility of each new employee to 
work in the U.S. This is done by using 
Immigration and Naturalization Service 
Form I-9. The completed form must be 
kept for three years after employment 
begins or one year after employment is 
terminated, whichever is later. The 
guide contains a handy checklist of all 
the forms that must be completed for 
each new employee, as well as infor- 
mation that the employer must pro- 
vide the employee upon hiring. 

The guide lists requirements for rest 
periods, meal periods, vacations, holi- 
days, sick pay, disability, personal leave, 
and other absences. It also indicates that 
California employers must provide a 
workers’ compensation claim form to 
an employee within 24 hours of learn- 
ing of the employee’s injury or illness. 

Employers in California are not 
legally required to provide medical or 
life insurance benefits. Nearly all 
California employers are covered 
under unemployment insurance laws, 
and they must pay the applicable 
unemployment insurance tax. A former 
employee is ineligible for unemploy- 
ment benefits if he or she: a) voluntar- 
ily quits without good cause; b) is dis- 
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charged for willful misconduct; or 
c) refuses suitable work. 

Employers with 25 or more employ- 
ees must reasonably accommodate and 
help any employee who reveals a liter- 
acy problem and asks for employer 
help. This assistance can take the form 
of enrolling the employee in literacy 
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classes or arranging visits of an on-site 
instructor, as long as it does not impose 
an undue hardship on the employer. 
California and federal laws regulate 
the conditions under which minors may 
work. Special permits are required, and 


Continued on page 76 
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Future of Syrah 
in California 


Barry Bergman, winemaker 
R.H. Phillips Winery 
Esparto, CA 


ineyard and winery development 
in the California wine industry 
experienced tremendous vitality 
and change in the 1990s, unlikely to 
be matched in the near future. This 
growth also saw the emergence of a wide 
range of “new” varieties. I use quotes 
around “new” because some of them 
had been grown in California but widely 
ignored for decades. Others were, 
indeed, new plantings in California. 

As winegrowers have attempted to 
best match site to variety (not to men- 
tion to clone and rootstock), there have 
been notable successes and failures. 
Perhaps the most aggressively planted 
of the “new” varieties has been Syrah. 
In terms of acreage, range of sites and 
climatic conditions, and marketplace 
success, Syrah has dominated this 
phase of exploration in the California 
viticultural landscape. How did this 
come to pass? Where are we likely to 
go from here? 


The past 

My experience with Syrah is some- 
what reflective of the industry at large. 
As a cellar worker at R.H. Phillips 
Winery in 1987, I was told that we had 
purchased some grapes and made a 
Syrah wine from a Paso Robles vineyard. 

I can’t remember if, in 1987, I’d actu- 
ally ever had an American-produced 
Syrah, but I do remember a visit I made 
to a certain Napa Valley producer at 
about that time. They had their Syrah 
floor-stacked in their tasting room, at a 
price that said, “Buy me! Please, some- 
body buy me!” I was that somebody 
that day, and I still recall my amaze- 
ment that such a great bottle of wine 
would have been so largely ignored in 
the marketplace. 

Almost on its deathbed, with per- 
haps only 80 acres in existence in 
California in the early 1980s, Syrah 


went on to make a remarkable recov- 
ery. At that time it was an almost 
entirely production-driven phenome- 
non. While there was little marketplace 
desire for California Syrah, there were 
a handful of producers who had begun 
looking anew at varieties which had 
long been in decline in California, or 
had never been produced at all. 

These producers created market- 
place acceptance for Californian Syrah, 
from a base that was close to zero. In 
my opinion, they created that accep- 
tance in a way that has now become 
commonplace in the California market: 
they produced wines in limited quanti- 
ties, aimed at the higher end of the 
market. They garnered press attention 
for these wines (in some cases almost 
inadvertently), then worked that atten- 
tion in the marketplace. 


The present — 
Vineyard and marketplace 

Fast forward to the year 2000: Syrah 
sales and marketplace acceptance have 
dramatically improved from 10 to 15 
years ago. There are now two Amer- 
ican organizations, the Hospice du 
Rhéne and the Rhéne Rangers, that 
focus exclusively on promoting to and 
educating the consumer and trade 
about RhGne varietal wines. 

As a member of the board of direc- 
tors of the Rhéne Rangers, I can tell 
you that the dominant varietal in that 
organization is Syrah. The Rhéne 
Rangers hosted an event in San 
Francisco that featured approximately 
100 wineries pouring over 125 Syrah 
wines in March. I'll discuss more on 
the marketplace shortly, but first, let’s 
look at some current trends in vineyard 
plantings and overall reported harvest 
tonnage of Syrah. 

I think it is particularly interesting 
to note that production has essentially 
doubled in each of the last four years. 
At this point, based on anecdotal 
evidence, there is most likely overpro- 
duction of Syrah in the southern 


central valley. Based on the harvest 
tonnage, the 1999 harvest total had the 
potential to produce roughly 2.95 mil- 
lion cases of 100% varietal wine. I think 


California Grape 
Acreage Reports 
Statistics for Syrah from the California 
Agricultural Statistics Service 
YEAR ae Se TOTAL 
1990 144 200 344 


INTERIOR FOOTHILLS 
33 Acres 17 Acres 


COASTAL TOTAL 
294 Acres 344 


California Grape 
Acreage Reports 
Statistics for Syrah from the California 
Agricultural Statistics Service 
year BEARING NON-EARING sory 
1998 1983 52M 7194 


INTERIOR FOOTHILLS COASTAL TOTAL 
4706 Acres 190 Acres 2302 Acres 7194 


it’s a fairly reasonable guess to say that 
the marketplace is not yet ready for 
3 million cases of California Syrah. 

So, while the number of vineyards 
and wineries producing Syrah has 
increased dramatically, the current 
likely reality is that total vineyard and 
winery production still exceeds mar- 
ketplace demand. 

Are there success stories? Absolutely! I 
count myself among many of the fortunate 
winemakers who have seen sales actually 
outpace production in the last few years. 

It is, of course, always difficult to 
gauge the total market of a variety such as 
Syrah, but figures from Information 
Resources, Inc. show a remarkable trend 
in sales, albeit from a small base. While 
the base is small, and is no doubt greatly 
aided by the presence of Australian Shiraz 
in our marketplace, the trend has been in 
place for some time — and it continues. 
This type of phenomenal growth points to 
both present and future opportunities. 

The present opportunity is being 
seized upon by the Australians and 
some California producers. The future 
opportunity, because of our vineyards 
already in place, presents huge growth 
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Total U.S. Grocery and Statistics for Syrah from the California Department 
Drug Stores of Food and Agriculture Final Grape Crush Reports 
Information Resources, Inc. 
60,000 
SYRAH SALES 
Percent Changes by Calendar Year a0, 000 ro) 
$ Sales % Change vs. Year Ago PALEY i. 
1999 1998 1997 30,000 — 
Category - Table Wi 10. Fh 11. © 
TOL He 5 ae AUN f 
he . . ae 
10,000 — 
Volume Sales % Change vs. Year Ago 0 ss 6-6 —9——_9-__ 00 * 
1999 1998 1997 8 199 
Cotecany Table Wie eee ee 1986 1987 1988 1989 1990 1991 1992 1993 1994 1995 1996 1997 1998 1999 
TOTAL SYRAH/SHIRAZ 60.8 60.4 66.9 TONS 398 295 394 396 586 865 1,191 1,975 2,570 3,444 5,099 9,983 22,017 44,099 


potential for the savvy producers who 
have the ability to fully exploit Syrah’s 
inherent quality potential and bur- 
geoning marketplace appeal. 

The last 10 years have seen dramatic 
improvements in the winegrower’s abil- 
ity to manage clonal, rootstock, and site 
selection of the variety. Originally seen in 
its French context, many producers con- 
cluded that it would be highly adapted to 


cooler coastal climate conditions. This is 
where the initial focus was in plantings. In 
the 1980s and into the early 1990s, the vast 
majority of Syrah’s limited plantings were 
in coastal viticultural areas. 

For simplicity’s sake, I have broken 
down the total numbers into three large 
geographic areas: interior, foothills, and 
coastal. While I make no claims as to the 
accuracy of this type of analysis, I 


believe that for the sake of this discus- 
sion, it will prove to be a useful tool. 

As is typical in our industry, as the 
higher-end producers found success with 
Syrah, interest in it began to develop in 
other growing regions around the state. It 
has only been in the last 10 years that 
Syrah's ability to produce high quality 
wines from warmer growing regions has 
been widely explored in California. This, 
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As I look at the data from the inte- 
rior regions, I’m reminded of a scene 
from the movie Ghostbusters, where Bill 
Murray’s character is explaining the 
level of paranormal activity in New 
York City to one of his fellow Ghost- 
busters. He explains that if the typical 
paranormal activity is the size of a 
Twinkie, then the current level the city 
is experiencing is the size of Manhattan 
Island. His partner gets a shocked look 
on his face, lets out a low whistle and 
says, “That’s a big Twinkie!” 

Our interior region Twinkie, when 
in full production, from 1998 statistics 
and based on conservative tonnage 
estimates of six tons per acre, would 
produce roughly 1.9 million cases of 
100% varietal Syrah. The reality is that 
in 1998, bearing acreage from the inte- 
rior was reported to be 902 acres, 


Sunridge Nursery 
Percent of Gross Sales of Green and Dormant 
Combined, Benchgrafted Shiraz/Syrah Vines 
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of course, has been the case in Australia 
for some time. 

I think we are all probably aware 
that in Australia, Shiraz has been 
grown across a wide range of climatic 
conditions, producing wines that are 


sold in virtually all marketplace seg- 
ments. In California, interest in Syrah 
has expanded to such an extent that the 
preponderance of acreage now can be 
found not in coastal regions, but in the 
warmer interior regions. 
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while the size of the crop was 16,000 
tons. A little math will tell you that my 
projected future crop size is probably 
based on highly under-reported 
acreage totals. 
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plus beautiful building site. 
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plantable, two-story log home with 3 bd., 2 ba. and 
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The future 

With some of the background infor- 
mation on the past and present now in 
place, let’s look at the future of Syrah in 
California. 

I'll start with an interesting quote 
from an influential wine retailer: “I'll 
bet that Syrah will outsell Pinot Noir or 


Zinfandel in California in three years.” 
Ron Loutherback, president of The 
Wine Club, said that in the Global 
Vintage Quarterly, January 2000. 

How will Syrah outsell Pinot Noir 
and Zinfandel in three years? I'll suggest 
to you that while it may be something 
more than three years, Syrah could very 
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easily establish itself right behind 
Cabernet Sauvignon and Merlot in the 
not-too-distant future. How? There are 
large quantities of currently available 
tonnage with even more to come. 

I realize that I’m focusing on the inte- 
rior a bit more than foothills and coastal 
areas, but this is not because I don’t see 
the latter two’s importance to the future 
of Syrah. Quite the contrary. I see these 
areas continuing to lead the variety in the 
press and the marketplace. These lower 
volume, high-end producers who ini- 
tially created the consumer awareness of 
Syrah will continue to build that aware- 
ness, and the under $15 per bottle pro- 
ducers will be able to use this awareness 
to build and sustain sizable brands and 
marketplace clout for the variety. 

To be succinct, I see Syrah’s future in 
California as one of the top three red wine 
varieties we produce in the state, in terms 
of overall sales volume. In order to accom- 
plish that, we will have to successfully pro- 
duce and market the wines across all mar- 
ketplace segments and price categories. 

So, while we are evidently out of 
balance with interior production in the 
short-term, I’d like to suggest to you 
that this is clearly where the opportu- 
nity lies. If Syrah is to become a domi- 
nant red wine variety in California, we 
must have the available grapes to 
make the wine, and, just as important, 
those grapes and the wine that we 
make must be of clearly superior qual- 
ity to the wines which it competes 
against. How will we accomplish that? 


In the vineyard 

Syrah thrives in both cool and warm 
growing regions. While it produces styl- 
istically different wines in cool and very 
warm regions, Syrah produces high 
quality wines from both. As a producer 
of Syrah grown in a warmer region, I 
have found Syrah to be a highly vigor- 
ous, moderate yielding variety. We 
attempt to control vigor by planting it on 
sites that are typically sloped, with shal- 
low clay loam soils on 110R rootstock. 

Our target croploads, depending on 
site and trellis, are normally between 
four to six tons per acre. This produces a 
wine which we have found to be of 
highly competitive quality in the $12 to 
$14 per bottle price range. At lower price 
points, an increase in tonnage, to the six- 
to seven-ton-per-acre range, would 
seem to be an appropriate response. 

Water stress and proper canopy 
management techniques produce 
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wines that are highly colored, with 
moderate tannin levels and good 
organoleptic characteristics. 

From the vineyard perspective, 
Syrah is an ideal variety to be grown in 
warmer regions with marginal soils. 
Once again, for us in California, this is 
where opportunity lies. 

While many high-quality coastal 
regions are becoming restricted in avail- 
able land suited to red grape produc- 
tion, the warmer regions of the state pro- 
vide ample available acreage for Syrah 
production, with extremely low devel- 
opment costs. It will be critical for us to 
exploit these economic advantages if we 
aim, as an industry, to build Syrah into 
an important variety in the marketplace, 
both in terms of volume and quality. 

Clonal selection is also opening up 
huge opportunities for us from the quality 
perspective. Ten years ago we had little or 
no clonal diversity in the state. Many 
clones are now available, with more on 
the way, including ENTAV selections. 

From one season’s worth of trials on 
clones #6 and Noir, I am very pleased 
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with the results when compared with 
our traditional clone #1 at R.H. 
Phillips. As a matter of fact, we 
planted an additional 40 acres of Syrah 
in 2000, all to clones #6 and Noir. Other 
producers I have spoken with are also 
excited about the prospect of improved 
quality through the use of recently 
available clones. 

For the winegrower, Syrah is a vari- 
ety that successfully produces high- 
quality wines across a broad range of 
climates. In all cases, however, the 
variety’s vigor must be controlled by 
proper site and rootstock selection. 
When its vigor is properly controlled, it 
will produce very acceptable yields of 
high-quality fruit in both cooler and 
warmer regions. 


Marketing 

To accomplish my vision of Syrah 
as one of the top three red varieties 
grown in California, the marketplace 
must continue to be developed. We 
must produce top quality, ultra-pre- 
mium wines that compete on a par 


with Cabernet Sauvignon, Merlot, and 
other varietals. These wines must also 
compete with Syrah-based wines from 
the Northern Rhéne Valley and 
Australia that have already gained 
marketplace acceptance. I believe that 
this is being done. Dozens of produc- 
ers are currently producing these 
types of wines. 

New brands are being developed at 
a remarkable pace. These include pro- 
ducers from France and Australia who 
are helping us develop California 
brands. Just as important, the retailer, 
both on- and off-premise, is now recog- 
nizing these wines as a category. 
Retailers and their customers expect to 
find Syrah on the list and on the shelf. 

National publications are covering 
Syrah not as the quirky upstart of 10 
years ago, but as a mainstream variety. 
It is no longer a novelty act, and the 
marketplace for these wines continues 
to steadily grow. 

In the next five years, the broad base of 
premium and super-premium wines will 
also be built. I believe that most of these 
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wines will be produced from the warmer, 
highly cost-competitive regions of the state. 

The $10 to $15 per bottle segment of 
our industry has seen dramatic and 
sustained growth in the last few years, 
while the cost of higher-quality coastal 
grapes to produce these wines has 
increased substantially. There is a huge 
marketplace opportunity for high- 
quality red wines in this price range. 

The problem many of us are facing 
is simple: the cost of our high-quality, 
coastal red grapes now and for the 
foreseeable future, does not fit the eco- 
nomic model required to produce 
wines in this price range. The answer 
to this problem is, I believe, also sim- 
ple: Syrah. Syrah can produce high- 
quality wines in this marketplace seg- 
ment when grown in regions that 
allow the winery to produce an eco- 
nomically viable product. 

Although significant acreage is 
already in place, much of it, I suspect, 
does not meet the site selection and 
management criteria | would suggest 
for success in the premium and, espe- 
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cially, super-premium categories. Can 
anyone say fighting varietal? Or, dare I 
say it, blender variety? This will hap- 
pen, and even as a blender, Syrah is a 
very formidable competitor from both 
a quality and cost perspective. 

In short, the market will be built 
across all categories, because Syrah is a 
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variety that uniquely produces high- 
quality wines under many growing 
conditions and economic models. 


Edited from presentation to “Issues in 
Red Wine Production” seminar at Uni- 
versity of California, Davis, March 2000. 
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Labor guide 
Continued from page 67 


minors under 12 may not work in an “agricultural zone of 
danger.” That zone includes being near moving equipment, 
unprotected chemicals, or water hazards. Minors under 16 
may not perform hazardous duties. There are exemptions for 
employing one’s own children, provided the work does not 
interfere with school hours. 


CLASSIFIED ADS 


WINERY TECHNOLOGY INSTRUCTOR: Napa Valley College. Full- 
time, tenure-track position. Teach winemaking classes, operate winery 
and laboratory. Salary, full benefits package. Application deadline: 
March 31. For more information: Dr. Stephen Krebs, tel: 707/253-3259 
or email to: skrebs@campus.nvc.cc.ca.us 


ASSOCIATE PROFESSOR / PROFESSOR OF ENOLOGY: The 
Department of Viticulture & Enology at California State University, 
Fresno invites applications for an academic tenure track position 
beginning 2001/2002 academic year. The successful candidate will be 
assigned 75% teaching (undergraduate and graduate level) and 25% 
research. Qualifications include: a PhD in microbiology, chemistry, 
biology, biochemistry, or related disciplines and a minimum of five 
years experience in teaching enology at the university level; extensive 
competitive research experience, substantial record of publication, 
and professional responsibilities in wine microbiology and/or wine 
chemistry. Candidates will also be expected to contribute to operation 
of a medium-size teaching/commercial 50,000 gallon winery. For 
complete announcement and requirements visit www.csufresno.edu or 
contact Dr. Sayed Badr, Committee Chair, Department of Viticulture & 
Enology, California State University, Fresno, 2360 E. Barstow MS 
VR89, Fresno, CA 93740-8003, Email: sayed_badr@csufresno.edu, Tel: 
559/278-2089, Fax: 559/278-4795. To ensure full consideration, appli- 
cations must be received by January 31, 2001: Open until filled. Refer 
to position number: OOAGO3. 


WINEMAKER needed for growing, Ohio family-owned winery. 
Energetic, “hands-on” person with enology degree or equivalent. 
Duties include all winemaking aspects for varietal and proprietary 
wines. Annual case production of 35,000 cases, with current expan- 
sion of estate vineyards specializing in vinifera plantings. Send resume 
with salary requirements to: Ferrante Winery, 5585 Route 307, 
Geneva, OH 44041. 


ASSOCIATE PROFESSOR / PROFESSOR OF ENOLOGY / WINEMAS- 
TER: The Department of Viticulture & Enology at California State 
University, Fresno invites applications for an academic tenure track 
position beginning 2001/2002 academic year. The successful candi- 
date will teach classes in wine and winemaking, operate a commercial 
50,000 gallon winery, and conduct research. An earned PhD in micro- 
biology, biology, or related discipline is preferred. A Master’s degree in 
microbiology, biology, or related discipline and a minimum of 10 years 
experience in university level teaching with an established record in 
research and publication is required. Candidates should have a suc- 
cessful record of competitive research funding, and competence with 
managing a commercial winery, equipment, and _ protocols. 
Maintaining government records and computer expertise required. For 
complete announcement and requirements visit www.csufresno.edu or 
contact Dr. Stephen Rodemeyer, Committee Chair, c/o Department of 
Viticulture and Enology, California State University, Fresno, 2360 E. 
Barstow MS  VR89, Fresno, CA 93740-8003, Email: 
stephenr@csufresno.edu, Tel: 559/278-2089, Fax: 559/278-4795. To 
ensure full consideration, applications must be received by January 31, 
2001: Open until filled. Refer to position number: OOAGOS. 


The guide provides a thorough chart covering child labor 
laws and exemptions. 

Cal/OSHA offers a consultation service that helps employers 
voluntarily comply with the state’s extensive health and safety 
standards. The service is free to employers and includes on-site 
visits, telephone support, and publications. Information is avail- 
able on the Internet at www.dir.ca.gov/DOSH, including 
another practical checklist that’s also published in the guide. 
Pesticide safety regulations are complicated and essential to both 
good management and worker health. The guide covers rules on 
equipment (including protection for eyes, skin and the respira- 
tory system), field entry, and posting requirements. 

Employees covered by the regulations include those who: 
a) mix, load or apply pesticides; b) flag for aerial application 
of pesticides and fumigants; or c) service contaminated equip- 
ment. Employers violating these provisions may be subject to 
both criminal and civil violations. 

Knowledge of labor law is an essential part of being a 
responsible winegrape grower. The guide provides a funda- 
mental overview of current state and federal regulations that 
growers must know. Bi 


The Summary of the Labor Law Requirements for the Winegrape 
Growers is free to CAWG members and is available to non-members for 
$25. Call CAWG at 1-800-241-1800 to get your copy. 


CORNELL UNIVERSITY 

DEPARTMENT OF FOOD SCIENCE & TECHNOLOGY 
COLLEGE OF AGRICULTURE AND LIFE SCIENCES 
POSITION: EXTENSION ASSOCIATE IN ENOLOGY 
Location: Geneva, NY 


ADVISOR AND EDUCATOR TO THE NY WINE INDUSTRY. Man- 
age operation of Cornell Vinification & Brewing Technology Labor- 
atory (CVBTL, a 2000 square foot pilot plant) and organize educa- 
tional programs for the wine industry under direction of Dr. Thomas 
Henick-Kling, Assoc. Professor of Enology. The CVBTL is dedi- 
cated to research in viticultural practices, new grape varieties, and 
winemaking techniques in collaboration with Cornell faculty, NY 
wineries and vineyards. The Extension Associate aids in scaling up 
to production lots, testing, troubleshooting and demonstrating tech- 
niques on-site and at wineries. 


QUALIFICATIONS: Master's degree in wine science or related field, 
3 years commercial winemaking experience, or equivalent combi- 
nation. Demonstrated scientific understanding, familiarity with re- 
search protocols and international wine varieties, and teaching abil- 
ity. Must have excellent communication skills in all modes. 


SALARY: Competitive and commensurate with qualifications, in- 
cluding attractive health insurance and retirement packages. 


Apply with letter of application, resume, and addresses of 5 refer- 
ences to: Dr. Thomas Henick-Kling, Food Science & Technology, 
P.O. Box 462, Geneva NY 14456-0462 USA. Fax: 315-787-2284. e- 
mail: thl2@corell.edu 
Applicant screening will begin 31 March 2001 and will continue 
until position is filled. 


Cornell University and the State of New York are committed to an affirmative 
action program to seek applications from women and members of minority groups. 
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PART I 


INSIGHTS INTO BETTER TASTING ROOMS 


Finding and keeping 


high-quality 
tasting room staff 


Craig Root 


s Ihave consulted for various tast- 
ing rooms recently, one hot button 
issue has been a shortage of good 
quality staff. The explanation is 
always that the economy is sizzling. 
This dilemma seems to hold true in 
other retail service environments also. 
When I talk with restaurant man- 
agers, for example, they are also hav- 
ing trouble finding staff. Since I fre- 
quently recruit for tasting rooms, | 
know that help wanted ads in news- 
papers no longer produce dozens of 
resumes. 


Quality tasting room staff 
are vital to PR 

What to do? First of all, recognize 
how important your staff is to your 
bottom line and your image. While the 
most important component in a winery 
tasting room is the wine, and no 
amount of ability on the part of the 
staff can overcome the problem of poor 
quality wine, the skill of the staff takes 
a strong second place. 

No matter how upscale your winery 
is, if the staff is indifferent or 
unfriendly, visitors will remember the 
staff and forget the gorgeous architec- 
ture and great wine. 

I recall being in a multimillion- 
dollar facility and having the gal 
behind the counter read a newspaper 
while I was tasting, completely ignor- 
ing me. Occasionally, she would peek 
over the top of the paper to see if I'd 
finished the last taste of wine, but in 


general I was nonexistent. There went 
the investment in the fabulous multi- 
million-dollar facility. All I thought 
about as I left the building was how 
incredibly rude she had been. 

Conversely, I remember going into 
a tiny facility where the tasting 
counter was a plank across two bar- 
rels, and the rest of the decor was 
decidedly downscale. But the guy 
behind the counter was so upbeat, so 
friendly and knowledgeable, insisting 
that I try an extra sample out of a bar- 
rel and so forth, that I ended up buy- 
ing wine I had no intention of buying. 
That was five years ago, and I’m still 
talking about that winery. 

Remember, you're not just selling 
wine — you're also selling memories. 
It’s been seven years — and I still recall 
that gal with the newspaper. 


Flexibility is key 

Since staff are such a key element, 
how do you go about finding and 
keeping them? First, I recommend that 
many wineries use a manager and 
some full-time staff (one to five people, 
depending on the tasting room size), 
and then create a pool of part-timers 
who work 20 hours per week or less. 
Three important reasons for this tech- 
nique are: 
1. The tour guide/retail/pourer po- 
sition is a burn-out job. You want 
bright, articulate people, but how 
many times can you pour and describe 
the same six wines without losing 
interest? People who have hit this wall 
give out “neutral energy,” while not 


being rude, they basically come off as 
indifferent. As a result, this behavior is 
perceived as rude by many visitors. 
Clearly, this perception is not con- 
ducive to sales, word of mouth, or 
repeat business. 

What's more, your tasting room is 
your best public relations facility. A 
bored staff member is still hurting 
business when the consumer returns 
home, sees your wine in a restaurant 
or store, and doesn’t buy it because of 
a bad or indifferent experience in your 
tasting room. I cannot overstate the 
importance of the fact that a fresh, 
upbeat staff is vital to your profits. 

2. A large pool of part-timers offers 
managers more flexibility to replace 
someone who calls in sick or is unable 
to work for whatever reason. It’s no 
fun for managers or assistant man- 
agers to come in on their days off 
because there is no extra staff avail- 
able. This flexibility is crucial for job 
satisfaction for the rest of the staff as 
well. If they consistently don’t get the 
day off to attend an important event 
because of a staff shortage, they will 
look elsewhere for work. 

3. The pool of part-timers also serves 
as an in-house temp agency at a low 
cost. When I was tasting room man- 
ager at Beaulieu and Trefethen, my 
part-time staff performed a variety of 
other tasks, such as answering phones 
or special event support. In addition, 
when my staff worked the switch- 
board, they knew that the new 
Chardonnay had just been released or 
other important information a temp 
would not be aware of. 

I clearly recognize (as a manager who 
used this system) that it is more work for 
the manager to create and replenish this 
pool of part-timers, but these are com- 
pelling reasons why it is so effective and 
essential for your success. 


Finding quality part-time staff 
Where do we find quality people 
who want to work for 20 hours per 
week or less? I look to four main 
groups: seniors, homemakers, teach- 
ers, and students. Let’s take them in 
order with a game plan (in addition to 
want ads) to find them. 
1. Seniors make great employees; 
retired people usually have a good 
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work ethic and frequently bring a 
wealth of experience from their work- 
ing life. Try networking and advertis- 
ing with seniors’ activity groups — for 
example, gardening clubs, square 
dancing, or bocce ball groups. These 
activities traditionally draw active 
seniors. Explore the topic with the 
seniors already on your staff to see if 
their peers are interested. 

2. You also need to reach out to find 
homemakers. Try researching the 
day-care centers within a half-hour 
radius of your facility. Volunteer to 
donate wine to their next fundraiser 
if they will put the word out to 
homemakers about job possibilities 
in the tasting room. If you get good 
results from particular day-care 
providers, be sure to reward them 
with wine, pastries, or chocolates 
from time to time. If you know any- 
one connected with local PTA groups, 
see if they will help you. 
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Good Products ¢ Good Prices 


Ode 


PACIFIC WESTERN 
CONTAINER 
1535 E. Edinger 
Santa Ana,CA 92705 


Call to order or find a 
distributor near you. 


1-800-241-3513 
(714) 547-9266 
Fax (714) 953-9270 


www.pacificwestern.com 


3. Teachers provide excellent skills: pub- 
lic speaking and working in a nurturing 
way with the public. They are available 
on weekends and during the summer — 
your peak times. Find out if the local 
schools, community colleges, and uni- 
versities will let you put up fliers in the 
faculty lounges or in their mail boxes. 


S| Defranceschi 


3000CP 


Open and Closed Style 


18) 


After working with many teachers 
over the years, I can tell you that, because 
of their limited salaries, the tasting room 
discount is a big draw. Emphasize in 
your flier that working in the tasting 
room is a fun, part-time job with flexible 
hours and spectacular employee dis- 
counts on wine and non-wine items. 


% Quality 
equiptment for 
fermenting 
pressing and 
temperature 
control. 


Frigopack 


VALLEY PIPE 
© SUPPLY. INC. 


Fresno: Phone (559) 233-0321 Fax (559) 233-1713 


Napa: Phone (707) 226-6427 Fax (707) 226-7593 
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4. Students can be found through col- 
lege job placement services. Make an 
effort to be friendly with the place- 
ment staff, and emphasize that your 
employment will equip students with 
useful job skills for future professional 
development. 


For example, students will be 
learning public speaking techniques 
as tour guides; retail and merchandis- 
ing training when they are working at 
the cash register and in the retail 
shop; or interpersonal communica- 
tion skills in their interaction with cus- 


tomers, such as asking open-ended 
questions (who, what, where, when, 
how, and why) to encourage dia- 
logue. In addition, this work exposes 
them to working with adults in their 
30s to 60s (the full range of the mar- 
ketplace), as opposed to work in fast 


food restaurants, where they are fre- 
quently surrounded by peers. 

5. One other place to mine for part- 
time employees is your own wine club. 
Try putting out a letter to your wine 
club members about working in your 
tasting room or add a mention in your 
next wine club shipment newsletter. 
Some of my clients report that this 
technique has worked for them. 


Honoring a Cooper's Heritage 


In 1912, our great-grandfather T. W. 


Boswell, came to the rugged land that now 


If you want to keep them, 
keep them happy 

Here are some other tips for finding 
new highly-qualified staff. Make sure 
you are paying sufficient wages. Research 


produces exceptional barrels. Over 80 years 


later we’ve introduced a barrel to honor our 


great-grandfather’s pioneering spirit, using 


the same passion for quality that he Continued on page 94 


established in 1912. 


She TW. Boswell Legacy barrel reflects the a 

attention to detail as the wines aged within. J Ol i a = We ~ 
Some arise from the soil, other from 
craftsmanship. All are grounded in the 


passion for quality. 
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Or call 707/829-3963 
Get current on issues affect- 
ing your grape business 


SONOMA 


ASSOCIATION 


www.scgga.org 


Two of the Biggest 
Names in the Beverage 


Industry Just Got Bigger. 


For many years, Gusmer and Cellulo have 


been two of the biggest and most respected 
names in the beverage industry. Well, they just 
got bigger, because we've merged the Gusmer 
and Cellulo businesses together, and changed 
our name to GusmerCellulo. What this means 
for you is that now one name can meet all of 
your beverage production needs-from capital 
equipment to disposable products. And that’s 
not all that’s changing. Our New Jersey office 
is also moving to a newer, larger location in 
Mountainside, NJ with expanded stocking 


facilities to better meet your needs. 


What’s not changing is our tradition 
of “Service with Knowledge.” GusmerCellulo 
remains dedicated to maintaining our reputation 
of outstanding service and unmatched technical 
expertise that we've offered to the brewing, 
wine, distilling, juice, and other beverage 
industries since 1924. We're not only the 
largest supplier of equipment and supplies in 
the beverage industry; we’re the most dependable 
and knowledgeable, too. That will never change. 

For more information about GusmerCellulo, 
call us at either of the numbers below or visit 


our web-site: www.gusmercellulo.com. 


GUSMERCELLULO 


GUSMER ENTERPRISES, INC 


Service with Knowledge 


East Coast: 

1165 Globe Avenue 
Mountainside, NJ 07092-0129 
(908) 301-1811 

Fax: (908) 301-1812 


E-mail: sales@gusmercellulo.com 


West Coast: 

81 M Street 

Fresno, California 93721 
(559) 485-2692 

Fax: (559)-485-4254 
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1540-A Petaluma Hill Rd. 
Santa Rosa, CA 95404 
Ph: (707)526-2930 

Fax: (707) 526-2931 


In Canada: 
6935 Oakwood Drive 


Ph: (905) 357-2930 
Fax: (905) 374-2930 


Email: cri@crivellerbrew.com 
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= by Dr. Richard Smart 


T.V. MUNSON 
Unknown viticulturist 
Is all-American hero 


We have all heard of the famous inventor Thomas Edison, 
who was given the Legion of Honor by the French govern- 
ment for his accomplishments with electricity. 

But what about American viticulturist Thomas Volnay 
Munson from Texas? Ever heard of him? He was given the 
French Legion of Honor also. WOW! Why? 

Who is this unknown American viticulturist, who was 
only one of two Americans given this special honor? What 
did he do that was so important? 

The French government of the time gave Munson the 
award in 1888 because they believed he had saved the French 
wine industry from destruction. This is how it happened. 


The life of T. V. Munson 

Munson was born in Illinois in 1843. His older brother 
William was the first graduate of Kentucky University A and M, 
and Thomas was the sec- 
ond in 1870. Thomas 
eventually went on to 
work as professor of 
science at his alma 
mater, but first he devel- 
oped a passion for 
grape experimentation. 

This interest was 
particularly aroused in 
1873 when he visited 
the vineyard of his for- 
mer chemistry profes- 
sor, which contained a 
collection of all of the 
leading and most wide- 
ly planted varieties of 
American grapes. Mun- 
son thought then of the 
possibilities of breed- 
ing among these vines, a passion which he was to follow to a 
commercial conclusion later in life in Texas. 

Munson said that the grape was “the most beautiful, most 
wholesome and nutritious, most certain and most profitable 
fruit that could be grown.” Early in his career, along with his 
new bride, Munson moved to Lincoln, Nebraska, where he 
planted his first seedling vineyard. However, the site was 
unsuitable, and drought and freezing winters and insects all 
played havoc with his vines. 

Munson was invited to move to Denison in Grayson 
County, Texas, where his two brothers lived. There, he 
declared that he found himself in some sort of viticultural 
heaven: “Here were six or eight good species of wild grapes, 
several of which had not been seen by me previously ... I had 
found my grape paradise.” 


Munson spent the rest of his life developing 

superior grape varieties from wild grapes of the 

Red River and its tributaries. He traveled more 

than 50,000 miles in 40 states, gathering grape plants for his 

famous herbarium collection and noting local soil and cli- 
mate conditions. 

T.V. Munson also established a commercial nursery while 
he developed his passion for classifying American grape 
species. In 1880, he published A Classification and Generic 
Synopsis of the Wild Grapes of North America. In 1909, he pub- 
lished his classic book, Foundations of American Grape Culture. 
An original copy was given to me by friends in Missouri. (That 
book, and also Hendrick’s Grapes of New York given to me by 
Nelson Shaulis, are among my most treasured possessions.) 


Munson and phylloxera 

In 1863, two vineyards of the Rhéne Valley in France 
showed signs of a new disease that was to destroy vineyards 
throughout the world. 

By 1868, the American root-feeding insect phylloxera was 
identified as the cause of the disease and was traced to vine 
imports from America. One of several solutions then pro- 
posed was to graft susceptible European vines to American 
vines as rootstocks, a fairly obvious solution given ideas from 
Origin of Species, which had recently been published by 
Charles Darwin. 

Professor Planchon from the University of Montpellier vis- 
ited America in 1873 to look for suitable species to use as root- 
stocks. Sadly, the species he selected, with the guidance of 
American C.V. Riley, were unsuitable to the calcareous and 
droughty conditions of southern France. For a while the 
prospect of a grafting solution was almost lost because of the 
poor growth of these initial American rootstocks. 

The French did not give up easily, however. The eminent 
viticultural scientist Pierre Viala was sent to America to find 
candidate species better suited to French soils. By now 
Munson’s work was well known, and USDA official Frank 
Lamson-Schribner brought Viala to Denison to meet Munson 
about September 1, 1887. For nearly three weeks, Viala toured 
grape sites of the Red River and inspected Munson’s herbar- 
ium collection and notes. 

Munson directed Viala to consider the species Vitis 
berlandieri in the Texas hill country, a species well-suited to 
lime-rich and rocky soils. Viala also inspected V. cinerea and 
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Euro-Machines is offering custom-made quality stainless 
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V. cordifolia of the Austin/San Antonio region, which also 
grow on limestone-rich soils. Viala spent six months traveling 
almost 10,000 miles by rail, on what must have been one hell 
of a train trip. 

Viala’s report to the government strongly recommended 
berlandiert, cordifolia, and cinerea as rootstocks. He recognized 
Munson as a “modest Texan scientist, whose investigations of 
the American grape species have brought much honor, save 
in his own country.” The French gave Munson the Legion of 
Honor the following year. 

Thousands of cuttings were made from these species, 
under the supervision of Munson and others, and then 
shipped to France. They were used for grafting and also for 
breeding, producing rootstocks that are used today. 


Munson‘s legacy recognized 

Nearly a century later, Wallace Dancy, a retired oil company 
executive, “rediscovered” the magnificent achievements of T. 
V. Munson. He and wine writer John Clift were able to locate 
many of the Munson grape varieties and information about 
him. In the spring of 1974, representatives of the W.B. Munson 
Foundation (honoring T.V. Munson’s brother) met with repre- 
sentatives of Grayson County College to develop an appropri- 
ate memorial to T.V. — the T.V. Munson vineyard. 

The first plantings of Munson’s varieties were made in the 
vineyard in 1975, and Munson’s “three-wire Tee” trellis 


Lexiwine Paul Cadiau 
English/French wine dictionary contains 
over 3,500 words and phrases on grape- 
growing and winemaking. $19.95 


Concise Guide to Winegrape Clones for 
Professionals, Second edition 
John Caldwell 56pp—$39.00 


Cooperage for Winemakers 

Geoffrey Schahinger, Bryce Rankine 
Manual on construction, maintenance, and 
use of oak barrels. User-friendly, informative 
text and photos. 112pp—$25.00 


Rootstocks for Grapevines 
D.P. Pongracz 
Covers a wide variety of rootstock-related 
topics, reasons for grafting, soil adaptation, 
influence on crop quality and size, and gen- 
Handbook of Enology, Vol | eral ampelography. 150pp—$30.00 
The Microbiology of Wine / Vinifications 
P. Ribéreau-Gayon, D. Dubourdieu, B. 
Doneche, A. Lonvaud 
Yeast development, lactic acid bacteria, acetic 
acid bacteria, use of sulfur dioxide, maturation 
of grapes, red and white winemaking. 

454 pp—$145.00 


Sunlight into Wine R. Smart/ M. Robinson 
Quality assurance in vineyards, canopy 
management and economics, improvement 
of canopy microclimates, importance of 
winegrape canopies, construction of trellis 
systems. 88pp—$35.00 


Handbook of Enology, Vol II 

The Chemistry of Wine Stabilization and 
Treatments 

P. Ribéreau-Gayon, Y. Glories and D. 
Dubourdieu, A. Maujfan 

Basic chemistry of wine formation and wine 
composition. Combines chemical theory 
with description of day-to-day work in latter 
stages of winemaking from clarification and 
stabilization to ageing processes in tanks 
and barrels. 410pp—$144.00 


The Taste of Wine Emile Peynaud 
A masterclass on the science, procedures, 
and vocabulary of the trade for the profes- 
sional. An essential work of reference for the 
amateur. 258pp-$39.95 


NEW EDITION 

Techniques for Chemical Analysis and 
Quality Monitoring During Winemaking 
lland, Ewart, Sitters, Markides, and Bruer 
Sampling procedures, analytical methods 
and techniques, stability tests and fining tri- 
als for the laboratory. 


Knowing and Making Wine 
Emile Peynaud 391 pp—$79.00 


120 pp-$90.00 


Rolli 


Barrel Room Ladder 


Stokes Ladders, Inc., 
P.O. Box 445 
Kelseyville, Ca. 95451 


Phone. 800-842-7775 


email. ladders@pacific.net 


.__. PU HOOKSHELF ao 
USE THE BOOK ORDER FORM IN THIS ISSUE ¢ Your wine books promptly shipped from one source. 


Terroir: The Role of Geology, Climate, 
and Culture in the Making of French 
Wines 

James E. Wilson 

Learn how geology affects where France’s 
finest wines grow and why one vineyard 
makes superior wine while its next door 
neighbor does not. 

336pp-$50.00 


Using Grapevine Rootstocks, The 
Australian Perspective Peter May 
Use of rootstocks in Australia including physi- 
ology and factors affecting rootstock choice. 
62pp-$19.50 


Vines, Grapes & Wines 
The wine drinker’s guide to grape varieties 
Jancis Robinson 280pp-$27.95 


Viticulture, Vol. Il, 

Practices in Australia 

B.G. Coombe, P.R. Dry 

Grapevine propagation, vineyard establish- 

ment, pruning, canopy management, irriga- 

tion, drainage and soil salinity, soil manage- 

ment and frost control; grapevine 

nutrition, grape pests, disease, protection. 
384pp—$42.50 


Viticulture & Environment 

John Gladstones 

Selection of site, variety, and cultural prac- 
tices. Detailed climactic analysis of Austra- 
lian and world viticultural areas, evaluation 
of new viticultural sites and possible chang- 
es in the climactic conditions. 
310pp—$45.00 


All aluminum construction 

Narrow profile to maximize barrel count 
Accommodates up to 6-barrel stacks 
Heavy duty non-marking locking casters 
Handrails and toe boards 


Wine Analysis and Production 

B. Zoecklein, K. Fugelsang, 

B. Gump, F. Nury 

A practical understanding of quick screening 
assays, wet chemical and instrument analy- 
sis plus results and interpretation of wine- 
making. 512pp—$89.95 


Wine Growers Guide 

Philip Wagner 

Easy to understand essentials to establish a 
vineyard, pruning, training, vineyard man- 
agement, propagating vines, and vine ail- 
ments. 240pp—$19.95 


Wine Microbiology Kenneth Fugelsang 
Provides background information, step-by- 
step laboratory procedures, and interpreta- 
tion of results. 245pp-$79.95 


Winery Utilities 

Planning, Design, and Operation 

David Storm 

Describes each of the major components of 
winery utility systems for planning, design, 
and operation. 550pp-$99.00 


Winegrape Grower’s Guide (Oregon) 
Oregon Winegrowers’ Association 
Viticulturists, researchers, and winemakers 
combine efforts into 30 chapters on: Selection 
of variety/site, rootstock, spacing, training, trel- 
lising, grapevine propagation, fertilization, pest 
management, yield prediction, winter injury, 
vineyard economics. 

264pp—$29.95 


86 


(similar to today’s GDC) was installed, using cedar cut from 
timber along the banks of Red River. A museum, library, and 
lecture rooms have been built overlooking the vineyard to 
form the T. V. Munson Viticulture and Enology Center, which 
opened in 1988. This facility teaches viticulture and wine- 
making to students of the southwest. 

A centennial celebration of Munson’s Legion of Honor 
award was held in 1988 in both Denison and Cognac, home 
of Pierre Viala. There is now a sister city relationship between 
the two cities. Further celebrations were held in Denison in 
June 2000, and I was among several guest speakers to cele- 
brate 25 years of planting the vineyard. There, we heard 
about the history of the Texas wine industry, dating back to 
1662 plantings by the Spanish, and the problems caused by 
Pierce’s disease (PD) today. 

At this centennial I met Dr Roy Renfro of Grayson College 
and Sherrie McLeRoy, who are collaborating on a book on the 
life of Munson. To be called The Grape Man of Texas: The Life of 
T.V. Munson, the book is to be released in summer 2001.The 
book will contain lists of all Munson’s works and of the grape 
varieties he created. 


Munson and today’s disease crisis 


Members of the wine industry throughout America know 
of the threat of Pierce’s disease hanging over California and 
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possibly Oregon. This is due to the introduction of the glassy 
winged sharpshooter, an insect native to Texas and Florida. It 
is responsible for limiting grape production in Texas. The 
range of the insect is restricted by winter minimum tempera- 
tures, but it has moved northward in the last decade, which 
has been the warmest this century. 

There are PD-tolerant grape varieties grown in Texas for 
wine production, including the red grape varieties Black 
Spanish (Lenoir) and Norton (Cynthiana) and the white vari- 
ety Blanc du Bois. Perhaps this germplasm, and that of some 
of Munson’s varieties, will be used to create new varieties for 
use in.the West. Will we see the wild vines of the southwest 
once again save a wine industry from destruction? Time will 
tell. 

In any event, part of America’s rich grape heritage is now 
in safe keeping in Denison, thanks to the foresight of a few 
individuals. Congratulations to them. All Americans can feel 
proud of the achievements of T.V. Munson. a 


Dr. Richard Smart, “the flying vine-doctor,” is an international 
viticultural consultant. Contact him in Australia by fax at 011- 
612-6584-0121, or by e-mail: vinedoctor@compuserve.com. Visit 
his home page at http://www.smartvit.com.au. He visits America 
frequently and can be contacted at Vinquiry in Windsor, CA, 
tel: 707/838-6312. 
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WINERY LABORATORY QUALITY 


Equipment calibration 


Accuracy of every laboratory result is based on the premise 
that the materials and equipment used are calibrated against 
something that is known to be accurate and is traceable to 
some reference material. This includes not only the actual 
reagents, but also the glassware that is used to dispense the 
reagents, the equipment used to take the measurements, and 
the even the operator performing the procedure. This column 
will give a broad overview of the calibration that is essential to 
the efficient and accurate management of laboratory results. 


Analytical balance 

Calibration of the analytical balance is the foundation of 
many of the calibration processes performed in the labora- 
tory, and it is therefore critical that this calibration be car- 
ried out regularly. This can be done in-house using certified 
weights. In-house calibration should be performed at least 
monthly and verified by an external calibration on an 
annual basis. It is important not to handle the certified 
weights with your bare hands as the result may be affected 
by natural body oils, dirt, or dust. Always use clean, dry 
gloves for this procedure and store the weights in the con- 
tainer they came in. 

Balances should also be cleaned, inspected, and a more thor- 
ough calibration against reference weights should be 
performed at least annually. One such service that can come to 
your site in California is Quality Control Services, PO Box 243, 
Placerville, CA 95667, tel: 530/626-0812 or fax: 530/647-0904. 

Often the balance is also used for winemaking additions, 
so it makes good sense to optimize your chances of getting 
the expected result. 

Another important point to remember is that a balance, 
once calibrated, should not be moved. Many times, I have 
seen a tray top balance pushed to one side on a workbench to 
make room for another task. The balance should also be pro- 
tected from any vibration or strong breezes, because either 
will make the results less reliable. 


Glassware 

Presuming that your balance is calibrated and known to 
be accurate, you use it to calibrate many other items com- 
monly used in the laboratory. Volumetric glassware such as 
flasks, glass pipettes, dispensing micro-pipettes, and burettes 
can all be calibrated using purified water and a calibrated 
balance. In fact it is important to calibrate the glassware when 
you take delivery of it so that it can be returned if it does not 
meet specifications. 

Just because the glassware is marked grade A or B does not 
guarantee its accuracy. Some glassware is not designed to be 
accurate to the level indicated and should not be used where an 
accurate volume is critical. This includes items such as beakers, 
measuring cylinders, Schott bottles, etc. 


Flask calibration 
The method for calibrating any volumetric container is 
simple and involves weighing the item when it is clean, 


by Sue Weeks 


dry, and empty. The next step is to fill it to the 
prescribed mark with purified water, making 
sure that the exterior remains clean and dry. 
The weight of the water should closely match the volume 
specified on the equipment. 

You can go one step further and divide the balance read- 
ing by 0.9982, which is the weight of one gram of pure water. 
Although one gram of water is one gram of water at any tem- 
perature, the volume of water is temperature-dependent, so 
it is wise to ensure that the temperature of the water is as 
close to 20°C (68°F) as possible. How do we know that the 
thermometer is measuring 20°C (68°F) accurately? See below 
for thermometer calibration. 

You can attain an even higher level of accuracy by also 
accounting for the mass of air displaced from the flask. This 
can be calculated by assuming that the density of air is 
0.0012 g/ml. 

For example, you can assume that when you tared your 
100ml flask, that 0.12g was accounted for by air. When you 
filled the flask with water, that air was displaced and is no 
longer in the flask, and the weight (0.12g) should be sub- 
tracted from the final weight. There are not too many labora- 
tories that would demand the level of accuracy to make use 
of this correction, but it is useful to know. 


Pipette calibration 

The pipette calibration is similar to the flask calibration 
except that it is difficult to tare a full pipette or burette and 
simultaneously weigh it on the balance. The solution is 
simply to have a tared, receival vessel on the balance. Fill the 
burette or pipette to the desired level and drain it into the 
receival vessel, touching the side of the vessel to draw out the 
remaining water. Take care not to blow out any remaining 
liquid from the pipette unless doing so is specified by the 
manufacturer. Most pipettes will have a small amount of liq- 
uid remaining in the tip that is not included in the specified 
volume. This procedure should be repeated several times and 
the results averaged. 

The same temperature and mass of air corrections can be 
made to the pipette calibration process. 

Please note that burettes in particular have a finite life and 
should be calibrated regularly, especially if they are used for 
strong acids or bases. Constant contact with these reagents 
slowly dissolves the burette material, potentially increasing 
the volume of the burette over time. Pipettes often have a 
finite life, too; however, that is usually due to their potential 
to roll off the bench! 


Thermometer calibration 

Temperature is critical for many laboratory processes, so it is 
worthwhile having one thermometer calibrated externally. It is 
wise to use this calibrated thermometer as a reference only and 
to calibrate several “working” thermometers against it. This 
allows for thermometer mishaps without high cost. 


PH meter calibration 
Many different suppliers offer pH meter buffers for calibration. 
The certified buffers are preferred because they offer some trace- 
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ability. They are, of course, much more 
expensive. It is also possible to make your 
own buffers provided that you have a cal- 
ibrated balance and thermometer and an 
oven to dry the reagents. 

A pH 4.01 buffer can be prepared by 
accurately preparing a 0.05M solution of 
potassium hydrogen phthalate (KHP). 


WINERY LABORATORY QUALITY 


This can be done by dissolving 10.211¢g of 
KHP (using a calibrated balance) in dis- 
tilled water and making up to 1,000ml (in 
a calibrated volumetric flask) at 20°C 
(using a calibrated thermometer of 
course!) Please note, that for best results it 
is important to dry the reagent before use 
for two hours at approx 120°C. 
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A pH 6.88 buffer can also be prepared 
using potassium dihydrogen orthophos- 
phate (KH PO,) and disodium hydro- 
gen phosphate (Na>HPO,). To make a 
solution that contains 0.025M of each, 
dissolve 3.39 g of KHyPOy, and 3.54 g of 
Na HPO, in distilled water and make 
up to 1,000 ml at 20°C. It is also impor- 
tant to dry these reagents for two hours 
at 120°C before use. 

Optimal pH meter operation also 
relies on maintenance of the electrode. 
Readers should refer to this column in the 
July / August-2000 PWV for some handy 
hints on keeping the pH meter healthy. 


Operator calibration 

While this will be discussed in 
greater detail in a future column, 
“operator calibration” is just as critical 
as any other calibration. Calibration 
used in this context is also called train- 
ing, and unless the operator is ade- 
quately trained in the procedure, he or 
she cannot be considered “calibrated.” 

As demonstrated here, equipment 
calibration is a chain-like process, and 
if one link is missing or faulty, it has the 
potential to undermine the whole sys- 
tem. Equipment calibration is the foun- 
dation for achieving optimum results 
in your laboratory. Of course this is 
also linked to achieving optimum 
results for your wine, so it is well 
worth the effort. a 


Next issue: How to prepare a method 
so that anyone can do the analysis. 


Sue Weeks is an Australian wine labora- 
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areas of formal or informal quality system 
implementation, method validation, and 
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WINERY WATER & WASTE 


THE ROBUST ECONOMY — A NEW YARDSTICK 

A welcome visit to an old friend’s mountain retreat in the central 
Sierra Nevada was important therapy after the year 2000 harvest. 
Our husband and wife hosts have solved their personal problem of 
diverging vacation interests by selecting a development that offers 
both golf and tennis. 

PWV readers who golf will not need reminding that the current 
price of golf balls ranges somewhere between $25 and $46 per 
dozen. Add to that a healthy green fee of $100+ and lunch with 
beverages, and with one Saturday game, you have spent a good 
portion of your recreation budget for the month. 

How does this golf lore relate to the healthy economy? When the 
“catch-up” conversation with our friends began to wane, we took a 
walk along the nearby golf course to oxygenate and take in the 
alpine sights and aromas. Golfers had left the course, and my friend 
directed our walk through a grassy rough. He explained that the 
accepted practice on this golf course is to play another ball when a 
wayward shot hits a tree (bouncing in an unknown direction) or 
simply enters the high grass rough. 

In slightly less than an hour, our foursome had gathered a whop- 
ping 28 balls, all new and without blemishes (no smiles or scrapes). 
Our collective observation (verified by our resident friend’s experi- 
ence) was that losing a $3 to $4 ball is a tolerable part of the game. 

Somehow to us, this reflects the monetary strength of the U.S. 
economy as well as the real or imagined wealth of the golfer. Further 
discussion brought out the need to adhere to the age-old golf cour- 
tesy of not impeding play of the golfers following by delaying them 
while looking for a poorly hit shot. It’s still a stroke and distance for 
a lost ball (anybody’s golf rules), unless the current crop of duffers 
have modified the scoring to reduce the penalty if you've sacrificed 
a shiny, new Tiger Woods signature ball. 

Speed and disregard for small economic consequences seem to 
drive (no pun intended) the current game of golf. If only we could 
have seen a golfer lighting a Cuban cigar with a $10 bill, my con- 
clusions on this new golf philosophy would be iron-clad. 


Managing heat stress 


Why is heat stress appropriate for a January/February 
issue of PWV? Somewhere in the wine world, it is summer. 
Though it’s winter here, vineyard and winery workers in the 
southern hemisphere are coping with the heat of summer and 
fall in the execution of their tasks. 


The basics 

Heat exhaustion, heat prostration, heat stress, heat stroke, 
and dehydration are all symptoms of the effect of high tem- 
peratures on the human body. The high summer tempera- 
tures required to properly ripen wine grapes often linger 
through the harvest season, making heat management for 
winery and vineyard workers an important safety task. 

Fluid balance is the key to managing individual, natural 
body cooling that occurs when perspiration is released 
through pores in the skin. Thirst plays a large role in main- 
taining the proper water balance, although the process of 
dehydration begins in most individuals before the body’s 
thirst signal kicks in. 


by D.R. Storm, PhD. P.E. 


Salt balance is also essential as electrolytes in 
the bloodstream drive the body’s cooling system: 
no electrolytes, no sweat. The body salt catalysts 
also prevent heat-induced muscle cramps by transporting 
lactic acid, the waste product of muscle use, through perspi- 
ration’s flushing action. 

Historically, salt pills (sodium chloride) were part of an 
athlete’s activity supplement, whether running, playing ten- 
nis, basketball, or harvesting grapes. The military also 
learned that wars fought in tropical climates required an 
abundant supply of water and salt pills to maintain an effec- 
tive fighting force. 

High humidity interferes with the body’s ability to regu- 
late internal temperature regulation by perspiring. A lower 
evaporation rate at the skin’s surface layer reduces the effi- 
ciency of the cooling effect. 


The plan 

Some responsible person in both the winery and vineyard 
crews should be given the assignment of implementing a 
Heat Stress Management Plan (HSMP).' The current practices 
of night harvest or a restricted dawn to 9:30 or 10 a.m. harvest 
window keep the picking crews and crush staff cool as well 
as the grapes. 

Abnormal grape ripening regimes and the threat of 
inclement weather may sometimes require that harvest in 
cool hours be temporarily suspended, thus placing the pick- 
ers and crush staff back in the heat stress cauldron of mid-day 
and early afternoon high temperatures. 

The responsible vineyard / winery senior staff persons should 
receive enough training in the physiology of heat management 
to recognize the onset of heat stress. Further, the “heat manager” 
(HM) must ensure that fellow workers have sufficient work- 
breaks to replenish bodily fluids lost through perspiration.’ 

The HM must be alert to short-term changes in the physi- 
cal appearance of crew numbers. Dry skin, loss of facial color, 
rash, nausea, headache, or faintness should be dealt with 
immediately, and the assigned manager in the winery should 
be notified for additional instructions to prevent serious bod- 
ily injury. Actions to relieve symptoms can range from mini- 
mal, a 15- to 20-minute rest in the shade, to maximal, trans- 
port to a hospital emergency room for a vital signs check by 
trained medical staff. 


Adjuncts to the heat stress tool box 

The simple salt pill has been replaced in recent years by an 
array of pre-mixed, bottled, and dry-mix packets of essential 
body electrolytes in just about any flavor imaginable. 
Gatorade was the first on the shelf followed by two or three 
clones from competitors who recognized the instant popu- 
larity of the drink with the now health-conscious, super- 
conditioned population of Americans and others throughout 
the world. Along with the new sources of sodium came the 
need for caution with supplemental electrolyte use by those 
with cardiovascular problems or high blood pressure (low 
sodium diet). 

The preferred head covering of the new millennium is the 
ubiquitous baseball cap. While pith helmets might be a little 


& =| Waukesha 
Fluid Handling 


® A United Dominion Company 
Pumps, pump parts, mobile carts, 
clamps, fittings. 


PE.I. 


Butterfly valves: 304SS or 316SS, 
silicone food grade seats, tri-clamp, 
butt-weld, I-line, NPT, PCT. 


PE.I. 


Ball valves: 304SS or 316SS, 
clean in place or teflon cavity filled, 
tri-clamp, butt-weld, I-line, NPT, PCT. 


made 


Destemmer-crushers. 


PE 


Automated barrel washers. 
2 barrel, 4 barrel 
and conveyed system. 


== 


PROCESS ENGINEERS 


DILCLIAsy2 one 


90 JANUARY/FEBRUARY 2001 Pw 


extreme, they do offer the maximum protection to the cra- 
nium and the tops and sides of the ears, areas that are very 
vulnerable to ultraviolet-induced skin damage, which can 
lead to pre-cancerous lesions in later life. A tennis hat or 
straw hat with a brim are probably the next safest choices, 
depending upon head-covering fashion for your particular 
region of the wine world. 

Finally, composite construction textiles pioneered to keep 
alpine skiers warm and dry can also keep a body cool by 
enhancing management of perspiration. More detailed infor- 
mation on these products can be obtained from AquaTex 
Industries (1-800 / 366-7753). | 


David Storm is a consulting civil and sanitary engineer special- 
izing in the planning and design of winery utility systems. He is 
the owner of Winters Winery, Winters, CA, and the author of the 
reference book Winery Utilities: Planning, Design and Operation, 
December 1996. Chapman and Hall, New York, NY. 
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IN THE CELLAR 


Construction 


“What do you mean, he picks up nails?” asked Dr. Iggy 
Calamari, inventor of the wine-powered pacemaker. 

“Tm telling you,” answered Chuy, “every time I visit the 
building site, Jake is picking up nails.” 

“Look, Chuy, I’ve been to that site dozens of times. I’ve 
seen Jake digging ditches, I’ve seen him setting forms, pour- 
ing cement, framing, sheathing, and roofing. The guy is 
building his house at record pace.” 

Chuy nodded in agreement, “I know, Dr. Iggy, I know, but he’s 
always picking up nails. Why is he always picking up the nails?” 

+ + + 


Jake Lorenzo is building a house. Notified that his land- 
lord of 23 years had decided to sell his home, Jake had no 
choice. Sure, the house he and Jakelyn’s mom had called 
home for all those years exuded charm. Their simple kitchen 
yielded some of the finest meals in Wine Country. Their leg- 
endary porch was recognized as the most delightful drinking 
spot in all of Sonoma Valley. The two acres surrounding the 
house displayed a wonderful combination of unspoiled 
nature and domesticated fruit and vegetable production. But 
the bottom line revealed that the house was just 846 square 
feet, and there was no way to justify the $395,000 asking 
price, even at today’s inflated market prices. 

So Jake talked to contractors. He talked to sub-contractors. 
He talked to architects, electricians, carpenters, and plumbers. 
Quotes were delivered, all at outlandish prices. “Of course, 
those prices would cover the job,” they would say, “if we 
could get to it, which we can’t, because we're so busy making 
so much money for all those people paying us these exorbi- 
tant prices for our work, when we are able to do it.” 

Jake calculated. He computed. He sorted through the bids. 
Jake shook his head sadly. He told Jakelyn’s mom, “There’s 
no way we can hire a contractor, or even sub-contractors, to 
build the house. Using their bids, the cheapest we could get 
away with would be $190 to $240 per square foot. We just 
don’t have the money.” 

“So,” asked Jakelyn’s mom, “what are we going to do?” 

“We'll take that funky shack we bought in Fetters Hot Springs 
to use as your studio, demo it, and build a new house ourselves,” 
replied Jake. “It’s the only way we can afford to stay in the valley.” 

“We'll build it ourselves,” replied Jake. 

“Do you know anything about construction?” 

“No,” said Jake. 

“You can do it,” Jakelyn’s mom encouraged. “Just remem- 
ber I want a soaking tub and a big picture window in the 
master bath, and my looms have to fit in the house.” 

“All of them?” asked Jake. 

Jakelyn’s mother just smiled. 


+ + * 


Jake designed the house, had drawings made, and passed 
them through the county in 42 days. The old wooden house 
without any foundation that sat on the property disappeared 
in 48 hours. The three 60-foot trees infected with beetles were 
cut, split, and distributed to friends before the first weekend. 
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by Jake Lorenzo 


The house was laid out the same day as the 
Sonoma Valley Wine Auction. Jake hired three 
men off the corner, and the four of them hand-dug the foun- 
dation in two days. Jake and his part-time carpenters con- 
structed the forms with brand new 2x8s, and then used them 
as joists in the sub-floor. 

“You don’t see that much anymore,” said the inspector. “It 
looks great, and you'll have a sturdy floor that doesn’t creak.” 

Jake and three carpenter friends framed the house in three 
days. The shear walls went up in two. Trusses were landed, and 
the roof was nailed in four. Contractors kept stopping by to see 
the job. “Who’s running the job for you?” they would ask. 

Jake would smile, “Local guy. He’s in and out.” 

“Have him call me,” they would say. “I might have work 
for him.” 

Jake paid every bill within 48 hours of receiving it. Each 
and every person who worked on the house got wine or a 
book from Jake Lorenzo. Lunches were catered by Chuy’s 
Burrito Palace. There was always good music playing, and 
lots of teasing and joking, usually in Spanish. 

And every day, on every job, Jake Lorenzo was there. Need to 
dig the sewer line? Jake had a shovel. Need to cut the trim for the 
windows? Jake had the saw. Need to level the door? Jake brought 
the shims. Jake was there when workers arrived. He was there 
when they left, and all day he worked side by side with them. 


ZFA knows the wine business like 
nobody else in engineering... 
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At the start of the job, workers would fling scraps of lum- 
ber on the ground. They’d toss their empty Coke cans and 
leave the strips of tar paper where they fell. Jake Lorenzo qui- 
etly picked up the pieces of wood, put them in the back of his 
truck, and delivered them to friends to use as kindling. He 
picked up the cans and bottles and placed them in the recy- 
cling bins. He collected the scraps and jammed them into the 
trash can. 

And he picked up nails. Jake Lorenzo pulled nails from 
braces. He used the cat’s paw to dig out nails from boards. He 
picked up all the bent nails tossed away by the carpenters. He 
picked up all the nails that fell from their pouches. Jake 
Lorenzo ran the cleanest construction site in Sonoma Valley, 
and pretty soon every worker was collecting wood scraps for 
the kindling pile. They placed their empty cans and bottles in 
the recycling bins. They started talking about how there had 
been no flat tires on the job. 

Jake Lorenzo learned something important. In this American 
boom-time economy featuring grapes that cost $3,000 a ton, bot- 
tles of wine that routinely sell for $50, and houses that start at 
$350,000, more than the wine industry is dependent on 
Mexicano labor. Mexicanos are pouring our cement, hammering 
our nails, and laying our shingles. They paint our houses, man- 
icure our gardens, and cut down our trees. They deliver our 
trusses, drive our trucks, and wire our electricity. 


For years we've been hearing about the Mexicano popula- 
tion explosion in the United States. It is upon us. 

In Sonoma Valley, burritos outsell sandwiches, mariachi 
music outblasts rap, and you better dress up when you go out 
on Saturday night. Highway 12 between La Morenita and 
McDonalds is a Mexicano neighborhood with its own stores, 
restaurants, butcher shops, and video stores. Its borders are 
defined by the burrito wagons that set up each night at oppo- 
site ends of the neighborhood, and the Sonoma Mission Inn 
sticks out like a tacky tourist hotel in Puerto Vallarta. 

This is Jake’s new neighborhood. 


+ + + 


Jake and Jakelyn’s mom moved into their new house on 
New Year’s Eve. Of course, they had a party. Another party was 
held on New Year’s Day. A third party was held January 2. Jake 
explained, “Everyone has parties for New Year’s. We've got to 
train this house the right way.” 

Workers who helped on the project stop by occasionally 
for a visit. Jake welcomes them in, and gives them a drink. 
“It’s their house, too,” says Jake. 

From time to time people stop by to ask Jake if he will 
manage their building projects for them. “Thanks for the 
offer,” Jake replies, “but you can’t afford me.” 

“We'll pay whatever you want,” they say. 

“See,” says Jake Lorenzo. “You really can’t afford me.” Mi 
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Search: Help 
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Request for Quote (RFQ) 

RFQ's let you quickly and easily research and compare 
products from different suppliers. Here's how it works: 
RFQ Summary 


4 You tell us what you're looking for. You can add as many 
View/Send RFQ 


items as you like to a each RFQ. 


There are no items in 2 For each item, you'll describe the details and special 
your RFQ instructions you have 


3 Finally, you'll confirm your RFQ. We'll send it to the 
suppliers you selected. When they reply, you simply pick 
the best offer 


Start by selecting a product category: 


Vineyard Supplies 
Vineyard Development, Irrigation, 
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| _ Search | Favorites History | Mail oe Ponk: 


Winery Supplies 
: Barrels, Corks, Handling 


Check for replies to your RFQs.. 


Suppliers 

Join the hundreds of suppliers 
offering products and services 
through eVine. Sign up now! 


Member Suppliers 

If you're already a member supplier, a 
click here to sign in and access 3 
your account. : 


Vines & Rootstock 
Vines & 


3 Equipment, Safety Equipment 


Rootstock, 


Hib, Vineyard Equipment, Animal 
Control, Vineyard Chemicals, 


= Packaging Supplies, Wine Additives, 


2001, Vines 


Fertilizer, Soil Amendment, Sustainable 


Winery Equipment, Filtration Media, 


& e Rootstock il 


Agriculture, Safety Equipment, Adjuvant, 


Maintenance/Sanitizing 2002, ENTAV-INRA®, 


Trellis Systems 


Who can submit a Request for Quote at eVine? 


Any eVine.com registered user can submit a Request for Quote. Simply select the 
product specifications and choose your preferred suppliers. 


Who selects the suppliers that receive your Request for Quote? 
You do. Select one or more of the same suppliers that you have relied upon for years. 


“Ine 


www.evine.com 
1-877-47-eVine (toll free) 


Do | pay eVine to use the site? 

No. eVine is paid through partnerships with our 
suppliers. The price you are quoted from the 
supplier is the price you pay. 
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Tasting Rooms 
Continued from page 80 


your area and determine whether your 
salaries are competitive. If manage- 
ment is resistant to a needed pay 
increase, try this logic on them: “If our 
tasting room was one of our distribu- 
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tors, where would we rank?” 
Frequently, the answer puts your facil- 
ity in the top 10, plus you are returning 
full retail margin and providing a 
profit center that also doubles as the 
most effective PR tool in the winery. 
That should be incentive enough for 
management to invest in good staff. 


WINE BOTTLES... 
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New Glass Domestic & Imported 


Resterilized Glass 


“Glass Sterilization/ Delobeling, 


» Mobile Decanting Services : 
© Screeni jing, Etching, Repackaging 
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DISTRIBUTOR FOR: 
Consumers, 
Vitro, Anchor Glass, 
Selected Imports, 
Mother Earth 


860 S. 19TH ST. 
RICHMOND, CA 94804 
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PHONE: (510) 234-5670 
FAX: (510) 234-0433 


Try offering a cash reward to current 
staff members who bring a new staff person 
to your operation (who must perform 
professionally over a given amount of 
time, such as five to six months). It’s 
money well spent, so be generous. For 
example, offer $250 for bringing a qual- 
ified person on board. 

Most important, remember that happy 
staff will talk your operation up to their 
friends as a great place to work. I know of 
tasting room managers who create 
such good morale that 25% to 35% of 
their staff come as referrals from cur- 
rent staff. @ 


How to create that high morale will 
appear in Part Two in the next issue of 
PWV. Watch for tips on how to train your 
staff, and most important, how to keep 
them happy and motivated. Then look for 
future articles in this series. If you have 
comments or suggestions, feel free to call 
Craig: 707/ 963-963-7589, or visit his web- 
site: winesoftware.com/croot. 

Craig Root is a 29-year veteran of the 
wine and hospitality business, including 
15 years at Beaulieu Vineyard. He has 
worked in all capacities at hospitality cen- 
ters, primarily as manager. For the past 
nine years, he has served as a consultant 
for visitor centers through his own com- 
pany, Craig Root & Associates. 


ENGINEERING 


Winery Water & 
Waste Planning 
Design & Construction 
Management Services 


Engineering specialties include wastewater 
recycling and system expansions. 

Over 30 years experience in the design of 
water, wastewater, wastewater solids and 
utilities systems. Domestic and overseas 
experience with wineries producing table 
wines and sparkling wines with production 
capacities from 5,000 to 2,000,000 cases. 
Excellent in-house database on process 
water use ofall sizes of wineries. Obtain 
your utility design services from someone 


who knows the wine industry. 
STORM ENGINEERING 
15 Main Street, PO Box 681, Winters, CA 95694 
530/795-3506 
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Duarte Nursery 
Please R.S.V.P. 


Big Pot Benchgrafts 


the best option for your vineyard- 


Quality 
Measure a vine’s quality by its performance. Compare 
the growth of our Big Pots to any competing vine and 
notice the difference. Your vines arrive pre-sorted and 
ready for the field. Direct planting with a complete 
root system allows for immediate establishment. 
Flexibility 

Enjoy the flexibility of year round planting. Reserve 
your rootstock now and specify your scion within 
months of your planting. Order from an out- 
standing selection of scion varieties and clones. 


Duarte Nursery, 
the best option for you- 


Service 

Before, during and after planting... Call Markus 
Bokisch, Stefan Daniels, Dr. Miguel Duarte, 
Joel Myers, Steve Scheuber or Simon Graves 
to meet you at your vineyard. 


Value 
Combine our performance, flexibility and service; plus 
free delivery, and guaranteed stand. Duarte Nursery 
offers you the best value. 


At Duarte Nursery we measure 
our success by your success. 
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Hughson, California 
Phone (209) 531-0351 
Fax (209) 531-0352 
(800) GRAFTED WASAN 


www.duartenursery. com TECHNOLOGY PARTNER 
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OGLETREE’S | 
Building for the future. 


When the technological leaders of the wine 


industry need an innovative metal fabricator, 


they call on Ogletree’s. . 


Since 1946, from the heart of California’s premier 


wine producing region, we have built our reputation 
Belt Receiving Hopper, the latest concept in product 


handling, fabricated and installed by Ogletree’s at | on quality wine making equipment that has kept 
Gallo of Sonoma. 


e 


progressive wineries on the cutting edge. 
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Ogletree’s specializes in designing, fabricating 
and installing a wide variety of winery equipment 
including: 


« Receiving Hoppers 


Aluminum Catwalks 


Stainless Steel Juice Tubs ( 


Variable Speed Belt and Screw Conveyors 
« Stainless Juice and Must Lines 
We also provide assembly and installation 


services for: 


= Grape Presses 
Aluminum Catwalks and Pipe Supports fabricated and . Rotary Fermentors 
installed by Ogletree’s at Sutter Home, Main Street. : 
« Filter Systems 
« Heat Exchangers 
Facility upgrades and expansions take time 
and planning. Call us now to reserve our time, 
knowledge and expertise to help you plan an 
- increase in efficiency, productivity and your 


future as an industry leader. 
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935 Vintage Avenue 


Ph [707] 963-3537 
Fx [707] 963-8217 
OGLETREE'S CA Lic. Contractors #340151 


) St. Helena, CA 94574 


Radial Arm Belt Conveyor (without belt) fabricated 
and installed by Ogletree’s at Gallo of Sonoma. 


